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and renderers use Expellers. They know that feed mixers 
prefer to buy pressed cracklings, fats and greases 
produced by the dependable Expeller process. They have 
confidence in the Expeller’s ability to consistently 
make products of unvarying high quality. 


Anderson has the facilities, experience and 
“know-how” necessary to manufacture 
machines that produce cracklings with a higher protein 
per unit basis and with an excellent color. Futhermore, 
the readily handled Anderson Expeller cracklings 
are much easier and less costly to process. 


You, too, will find Anderson Expellers the way to convert 
your BY-PRODUCTS into the BEST BUY-PRODUCTS! 
' Write for Anderson’s Crackling Expeller Catalog today! 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street °¢ Cleveland 2, Ohio = division of International Basic Economy Corporation 











GLOBE sx: 
WORK PLATFORMS 


(Elevating and Stationary) 


featuring Grip-Strut Safety Grating, pro- 
vide an ideal safety stand for all meat pack- 
ing operations: around saws, work benches, 
boning and cutting operations, or wherever 
safety is a factor. They are sanitary and eas- 
ily cleaned (can be swept or washed) because 
all vertical surfaces of GRIP-STRUT are 
readily accessible. Non-skid in ALL direc- 
tions, rugged yet light in weight, the adjust- 
able leg shoes allow for raising and lowering 
the platforms and for levelling on uneven Pa 
floors. B.A.I. accepted. Wide range of sizes x", 22 483 

available. Write for full details and prices eS 


















No. 10885 
Globe Low 
Type Standing 
Platform 


GLOBE No. 10860 


Elevating Platform for back-split- 
ting, washing and shrouding cattle. 
Increases production, reduces opera- Bae 

tor fatigue and eliminates lost motion. Platform size is — 
4'0”x 2’6", height 18” at low point and 62” at high. © 
Safety Grip-Strut floor, operates from plant air supply 
85 to 100 PSI. — 








- No. 10888 Globe 
ate won files ‘Platforms shown are 
floored with patented 
Grip-Strut Safety Grat- 
ing, for maximum 
strength with minimum 
weight, providing a posi- 
tive NON-SKID surface 
under all conditions, in 
one single unit. 


S pe (PATENTED) 
Globe omnes is now available 
throug 





**NATIONWIDE" 
leasing program 





etc | She GLOBE Company 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 
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ti E nd the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
Re oles br ‘South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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finest for flavor and 
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. Cannon rae 
tit | / CANNON 
| DICED 


Diced Green ‘RED SWEET PEPPERS 


SWEET PICKLES 


net drained weight 6 Ibs. 3 ozs. 


DICED GREEN 
SWEET PICKLES 


Their deep green color is 
eye-catching; their flavor 
is delicious. Ready to use. 
These pickles are especial- 
ly prepared for meat pack- 
ers in firm, easily sliced 
4” cubes. Wonderful time- 
savers, and they are pack- 
ed in handy No. 10 cans. 


Convenient! Your one supplier for all meat loaf ingredients 
You can increase your sales, save time and effort plus 
freight and handling costs when you order these three lunch 
meat ingredients from one reliable source, famous for 
quality since 1881. Write for full information today. 


H. P. CANNON & SON, INC. 


Main Office and Factory: Bridgeville, Delaware 


Plant No. 2: Dunn, North Carolina Marydel Division: Marydel, Delaware 
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Pimiento-Stuffed 
SPANISH 
OLIVES 


oe 


PIMIENTO-STUFFED 
WHOLE SPANISH OLIVES 


These firm, tasty olives 
slice perfectly into full 
round segments, bright 
green and red. Fine Man- 
zanilla olives imported 
from Spain’s famous olive- 
growing region. Save time 
because they are packed in 
No. 10 cans, ready to use. 


CAN Bane 


Since | ge ) 1881 














The big PLUS 


Scalding aid steps up production 
by 26 hogs per hour 


Hog-scalding aids that step up production are an 
economy, not an expense. Example: at one packing 
plant, excessive hair was creating frequent second 
grading of hog carcasses. 

A special Oakite treatment of scald water turned 
the trick! Hogs came through the dehairing machine 
cleaner, whiter, with the prettiest scalding bloom you 
ever saw! Skinning to remove hairy sections was 
kept to a minimum. With no slow-down for dirty 
hogs, the kill rate jumped from 550 to 576 hogs per 
hour—and stayed there. 


The big PLUS in Oakite 
Working with an Oakite expert is like adding a con- 
sulting engineer to your staff. It gives you results 
of the latest research in cleaning. It means an end to 
waste of time and materials. It brings you mechani- 
zation of tedious maintenance tasks. It supplies a 
wealth of experience. It guarantees materials that 
do the job thoroughly, profitably. 

Send for illustrated Bulletin F-7894 or ask your 
Oakite man to tell you more. Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y.- 


Technical Service Representatives in Principal Cities of U. S. and Canada 


It PAYS to 
use Oakite 


OAKITE 
4 


in our 50th year 


in Oakite 
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sell them with 
Curona-developed color, 
flavor and quality... 

and profit from 
Curona-lowered costs 


me CURONA | 


SODIUM ISOASCORBATE, WALLERSTEIN 


the Wallerstein ascorbate curing aid and antioxidant for 
prepared meat products . . . improves color appeal . . . pro- 
tects flavor ... reduces shrinkage . . . shortens curing time 


available in bulk, and as CURONA WAFERS — 
premeasured for accuracy, avoiding spillage and over-use 


Kr \) WALLERSTEIN COMPANY, INC. 


180 Madison Ave., New York 16, N.Y. 


Please send FREE working samples of: 

(1 CURONA POWDER [CJ CURONA WAFERS 
NAME 

COMPANY. 

ADDRESS 


WALLERSTEIN COMPANY, INC. 180 Madison Ave., New York 16, N. Y. 
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.;- LOOKING FOR YOUR BRAND BY THE STOREFUL 





The annual, nation-wide visKING Spring Contest Promotion 
has become one of the most famous in modern food mer- 
chandising. Deservedly so. 

For packer after packer—whether volume producer in 
metropolitan markets or specialty house in “small town” 
markets—the VISKING promotion has significantly increased 
brand share. 


And higher sales are sustained after the visKING promo- 
tional period. 


9 It is economical in time | — 
and effort on the part a 
of the packer. And the i APH, 
VISKING promotion IN 7; 

Singh ‘ 


is practical. 


sol COLOR SPREADS 

° INLOOK « LIFE 

girls MAGAZINES SEND 
® 


HOUSEWIVES TO. ———"_ 
THEIR FAVORITE STORES LOOKING FOR 
Wl THE BRAND OF SKINLESS FRANKS, SAUSAGES 
AND SANDWICH MEATS THAT BEAR THE FAMOUS 
green VISKING CONTEST STICKER. 
A _Consumer-Enticing Line-Up Of Some Of The Biggest, 


Most-Wanted Prizes Ever Offered In a National Contest. 
(0) ar S eee They’ll be buying the contest brand to get the entry blank 


that may win these prizes for them: 


ALL ONE BIG GRAND PRIZE— 
ALUMINUM CALIFORNIA CONTEMPORARY 
NATIONAL HOME! PLUS NORGE KITCHEN-LAUNDRY! 







































PLUS STUDEBAKER LARK! PLUS SUNBEAM 





ELECTRIC LAWN MOWER! 





Plus 2,000 other prizes in this easiest of all contests to enter. 
Contestants just name the viskING Highlander Steer . . . write 
name and address on the contest entry blank in your package 
of skinless franks, sausages or sandwich meats! 











AND FOR YOUR RETAIL CUSTOMERS—VISKING OFFERS $2,000 IN 
PRIZES! AND TELLS THEM ABOUT IT IN FORCEFUL ADVERTISING 
IN THEIR TRADE JOURNALS! YOU CAN MAKE THIS FAMOUS 
PROMOTION EXCLUSIVELY YOURS! ASK YOUR VISKING MAN FOR 
FULL DETAILS NOW ! 























VISKING COMPANY 


DIVISION OF aay CORPORATION 


Chicago 38, Illinois 
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“FORD HEAVIES SAVE US 
14% ON GAS ALONE!” 


says Francis F. Gitchell 
Francis F. Gitchell Company 
Binghamton, New York 


“For example, our Ford F-700 averages 
over 9 miles per gallon of gas. That’s a 
saving of 14% over other trucks werun... 
with the same loads and over the same 
routes. And our savings don’t stop here. 
Fords use less oil. We seldom, if ever, have 
to add oil between changes. 


“Ford trucks cost less for maintenance, 
too! We just dropped a new short block in 
a Ford after 140,000 miles. In only 4% 
hours three men had it changed and the 
truck on the road earning for us. 





‘**My drivers say, ‘Ford Heavies handle 
like a car compared with other trucks,’ and 
they sure like the comfort and convenience 
of Ford’s Custom Cab. 


*‘Because of the good experience we’ve 
had with our 5 Fords, we’re ordering a 
59 F-850 with the new Super Duty V-8.” 





Gitchell Co. tractors, or a C-550 Tilt Cab truck 
WwAkeD as shown here... you'll be ahead with a Ford. 

And the ’59 improvements in these models will 

bring still more benefits to your operation. 


fi or Sad vings wi T ‘A Greater operating economy with new, 


faster rear axle ratios and wider choice 


59 Ford Trucks ! ae 


More efficient parking brake of the in- 
ternal expanding type has approxi- 
mately 50% greater stopping and hold- 
ing ability, requires less than half the 
operating effort needed for the pre- 
viously used type. 


Increased payloads and longer axle life 
with new, higher-capacity front and 
rear axle options. 


Factory installed tractor package custom- 
fitted to Ford trucks for safer, more 
dependable braking. 


Whatever your job . . . wherever you do it— 
you'll find Ford Heavies and Extra Heavies are Yes, the new ’59 Ford trucks are here to take 
engineered and built to do it better! Whether you Ford-ward for savings, Ford-ward for modern 
your job calls for conventional models, like the style and stamina. See your Ford Dealer today! 


FORD TRUCKS COST LESS 


LESS TO OWN ...LESS TO RUN...LAST LONGER, TOO! 
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mechanical hydraulic retail milk packaged condensing unit 


ANY COMBINATION 


OF UNITS TO SOLVE 






BLOWERS 


hi and low temp 





ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- | 
densing unit and plates or blower to produce and maintain required body | 
temperatures for each individual truck and type of service. You get all the | 


cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be spitaned to meet a variety of body 
temperatures (from —10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in ailaiones truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 





( 
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This combination of the mechanically driven MARK condensing unit with a 
TURBO-JET blower produces exceptionally fast temperature recovery after 
door openings and is the ultimate in weight savings. It is recommended for 
milk, meat and any trucks which require temperatures from 40° to 60°. 


The flexible shaft drive is highly efficient and trouble free. In fact, the entire 
MARK unit has proven its efficiency, dependability and serviceability in thou- 
sands of trucks in the field. From its corrosion resistant finish to its aircraft- 
type base construction it was designed and built for rugged durability. Unique 
“Swing-Down” design permits fast, easy servicing. The unit is mounted on the 
chassis rail with brackets. No holes to drill. Condenser unit swings down to 
expose all parts. No special compartments are needed. 


TURBO-JET blower design produces movement of more air through the coils 
and more effective air movement through the truck body than other blowers 
of comparable size for faster “pull down.” It also features automatic defrost 
without temperature “upswing” during the defrost cycle. 


10 





A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for  freez- 
ing “Hold-Over” plates in a parked truck 
on “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
on the truck chassis rail, the unit elimk 
nates the need for hand-building a special 
compartment or “dog-house’” and pro 
vides economy and ease of installation, Its 
“slide-out’’ base unit makes servicing easy, 














HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight. 


to 
OF 
ol 
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WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 


Tranter Manufacturing, inc. 
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200 E. Hazel St. Lansing 9, Michigan 








SeyMEETS EXACTING: STANDARD 
“t AND "PROCEDURE > 
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INTENSIVE 
120-DAY TESTS 
IN 484 
INDIVIDUAL PLANTS 
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J ust as a metronome sets the tempo in 
the field of music, so does the Townsend 
Bacon Skinner set the tempo in its field. 


And with the Townsend, the standard 
tempo is 900 bellies per hour. No other 
method approaches the Townsend for 
close-cutting high-yield performance. 


From bellies of any average, Townsend 
increases yield from 1% to as high as 3%. 


Write for full details on the Townsend 
Bacon Skinner. And ask, also, about the 
Townsend Pork-Cut Skinner and the 
Townsend Ham Fatter — a team that 
brings you extra profits, 


TOWNSEND 


TOWNSEND ENGINEERING COMPANY - 2421 Hubbell Avenue, Des Moines, lowa 
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STUFFERS 


NEW SAFETY NEW ECONOMY 


Patented Safety Features include . . . lid can- Modern Flat-Top design permits complete ejec- 
not be closed while fingers are exposed . . . tion of meat from cylinder. Vacuum-assisted 
stuffer cannot be opened while piston is sub- piston speeds refill cycle for increased volume 
ject to working pressure. and profit-potential. 





NEW EFFICIENCY — Patented, stainless-alloy Micro-Set Valve speeds 
OTHER production. It is leak-proof, non-binding and 


easily disassembled for fast and thorough clean- 
PROFIT-MAKING FEATURES 


ing. Another BOSS Exclusive! 





Available in 100 to 600 Ib. capacities. 
Vv 
On 300-400-500-600 pound sizes, lid 
and yoke swing on ball bearings for ease 
of opening and closing. 
Vv 


Lid is centered automatically when yoke 
is swung to ‘‘closed”’ position. 


Vv 
Rubber packed, semi-steel lid -fits fhush 
into safety ring for complete emptying of 
cylinder. v 


Yoke is electrically refined cast steel, and 
is equipped with spring actuated centering 
pin for perfect lid alignment. 


Vv 
Coarse pitch, double lead screw for rapid 
operation of lid. 

Vv 
Cylinder of heavy nickel bearjng semi- 
steel is machined and polished inside for 
efficiency and cleanliness. 

Vv 
Fiat top, floating piston has air-tight 
packing. Piston and packing easily ad- 
justed without removal of piston from 
cylinder. Pistan fits flush against lid amd 
safety ring for complete ejection of meat. 


Vv 
Right or left air intake (except 100 Ibs. 
size which has one air intake only). 


Vv 
Globe valve and syphon create vacuum 
beneath piston for quick return. 

Vv 


Silencer for air exhaust. 


Vv 
Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and 
easily disassembled for cleaning. 


Vv 
Two stuffer cocks on ail but 100 Ibs. size. 


a 4 } For complete 
Two sets of stainless stuffer tubes with sc as 
each stuffer (except 100 ibs. size, which specifications 
is equipped with one set). write for new 


v 
Zerk grease fittings throughout. FREE catalog. 





2. 
i Cncinnate BUTCHERS SUPPLY COMPANY 
CINCINNATI 16, OHIO 


71262 
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NEW SALT FOR SAUSAGE MAKING! 
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\u-Cube 999 makes possible more uniform distribution 
of salt and other ingredients 


Morton Nu-Cube 999 Saltis a high purity vacuum pan 
salt that contains a special anti-segregation agent to 
prevent seasoning ingredients from separating and 
also prevents lumping and extra handling of salt. This 
means you get more uniform distribution than is 
possible with other kinds of salt. 

Morton Nu-Cube 999 is also free from bitter calcium 
and magnesium compounds that can distort flavor. 
Nu-Cube 999 is always 99.9% or more pure sodium 
thloride (the 0.1% or less is always inert sodium salt) 
combined with a minute quantity of C.P. propylene 
glycol. Nu-Cube 999 is low in trace metals, copper 
and iron which can cause “spotty” color defects. 
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Nu-Cube 999 is easier to handle, easier to distribute 
and requires much less storage space than Flake Salt. 
For more information about Morton Nu-Cube 999 


Salt for sausage making, write or wire today. 


MORTON 2 





COMPA 


INDUSTRIAL DIVISION 


Dept. NP-2, 110 No. Wacker Drive, Chicago 6, Ill. 








CONVEYOR BELTS 


Take it from Little Giant... 


“White is right 


...on sight!” 


The clean, sparkling good looks 
of the U.S. Little Giant® Food 
Belt make it the ideal conveyor belt 
for inspecting meats. The food is 
sharply visible, imperfect items can be 
instantly spotted. The belt gives a big boost 
to employee morale and efficiency, too—makes 
a fine impression on visitors. 

White is right —on sight. 
The U.S. Little Giant Belt is easy to clean. It does 
not absorb foreign matter, hence never becomes ran- 
cid or moldy. Non-porous, odorless, non-contaminating. 


Us 


Mechanical Goods Division 


There’s a U.S. Little Giant conveyor belt | 
for every branch of the food industry—in 
the right color for the highest working eff- 
ciency —for example, black, orange, green 
and white are stocked. Other colors avail- 
able if required. We will recommend the 
right color for your belt’s inspection line. | 
When you think of rubber, think of your 
“U.S.” Distributor. He’s your best on-the- 
spot source of technical aid, quick delivery 
and quality industrial rubber products, 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. 


In Canada: Dominion Rubber Company, Ltd. 
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Weisel & Company 
‘Chills wieners in 
Five minutes and SAVES 
1% on the shrink! 
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REVOLUTIONARY 





GEBHARDT'S cabinet chilling unit installed 
at Weisel & Company, Milwaukee, is 

chilling franks and Polish sausage in eight 
minutes, ring bologna in twelve minutes, 
braunschweiger and fresh liver sausage in 
thirty to forty minutes. This fast chilling is 
being done with practically no shrink. This 
installation can be seen by appointment only. 

















| ae : 2 
STAINLESS STEEL 
FRONT & DOORS | 
4" OF INSULATION er | 
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Model | Unit Size ___ Cabinet Size Chilling Freezing Refrigerating | 
Number | L w | H L Ww H | Capacity Capacity Capacity 
| 
M-10 78” | ae 72 14 7 8'-6” | 2,000 Ibs./hr. | 750 Ibs./hr, 100,000 BTU/hr. 
M-14 EOS 47' | 722 16 7 8’-6" 3,000 Ibs./hr. 1,000 Ibs./hr. 140,000 BTU/hr. 
es, Outside Dim. Inside Dim. 
= Cabinet can be arranged for rail 
S. S. Cabinet S. S. Unit cages instead of trucks. 
Price Price 
2,000.00 $4,000.00 
2,250.00 $5,000.00 GET A FACTORY PERFORMANCE GUARANTEE 
F.O.B. Milwaukee, Wis. ‘ 








COL 








D ATR CIRCULATORS oS 


Unit Price Includes 


Automatic Control Equipment 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 





3625 W. ELM ST. e 
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Our engineering department will work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


MILWAUKEE 9, WISCONSIN e FLAGSTONE 2-2800 


17 
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For over 
65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 




































increased y e 





better p 4 








faster produc 


First— in everything thet 
help to make a 
good magazine 





First— in editorial content 
- - editorial service 
- - in number of 
pages - - in adver- | 

You get all three with an ALTENPOHL HAM tising ... , 

SIZER: 

First—+to report industry 


INCREASED YIELD because it makes ham sizing nor - = to a 
: ‘thi pret accurate 

fast, uniform, accurate to within 1 oz.... se aeinia aan bast 

BETTER CONTROL over curing and smoking ness trends . . . 


because hams are sorted to almost identical First— to report the mar- 


weights ee kets and prices oe 
FASTER PRODUCTION because it makes your First— in service to pack 
operation completely automatic from skinning er, processor and 


to sorting for size. advertiser alike. 


ALTENPOHL HAM SIZERS are easily cleaned, 
comply with the ‘‘toughest’’ sanitation codes, 
require practically no maintenance, and cost 
surprisingly little to operate. 





Write for complete information today. See how THE 


much they have to offer you profit-wise. ad ATION AL ‘ 
PROVISIONER 


“FIRST IN THE FIELD” 


W.F. ALTENPOAL, inc. 


321 NORTH 57TH STREET 
PHILADELPHIA 39, PA. 
GRanite 2-5540 
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PACKERS POWDER 
CURE 


CURE WITH 
PACKERS POWDER 


us aPPnoven Oe a PACKERS POWDER. 


INGREDIENTS CURE 


FOR ‘ssi 
ALL CURING Tis waite of this product reads like “The Who’s Who” in the industry! 


. Hundreds and hundreds of daily users of 
Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 
® FOOL PROOF ©@ FREE FLOWING 


© PERFECTLY INTEGRATED © NO WET SPOTS 
‘ 

adison 

LABORATORIES, Inc. “lanufactuning Chemists forthe Food Industay 


703 W. ROOT e CHICAGO 9, ILLINOIS 
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Make your cured meats look better, sell better 


with ROCHE’ ascorbic acid 





ROCHE OFFERS YOU 


“Know-How” — from twenty years of service in apply- 
ing vitamins to foods of many types. 


Quality —Highly purified, free-flowing* readily soluble 
products; easy to handle. 


Quick Delivery — from strategically located warehouses. 
Technical Service — Available to all — large and small. 


Scientific Research—to develop and improve better 
methods for your business—for example, new coated 
ascorbic acid ‘Roche.’ 


Packaging to suit you. Wide range of package sizes; 
tamperpruf containers; metric or avoirdupois quantities. 


ALL-TIME 
NEW LOW PRICE 


It’s the same pure, top-quality ‘Roche’ 
ascorbic acid, coated* ascorbic acid 
and sodium ascorbate but price has 
been reduced up to 25%. Now it costs 
you less to make your meat products 
better, more easily sold. Cut process- 
ing time, too. 


CALL ROCHE FOR VITAMINS 
ASCORBIC ACID - SODIUM ASCORBATE - COATED* ASCORBIC ACID 


*ORIGINAL DEVELOPMENT of Roche research; has special advantages in comminuted meats 


VITAMIN DIVISION +* HOFFMANN-LA ROCHE INC. + NUTLEY 10,N. J. 


NUtley 2-5000 © In New York City dial Oxford 5-1400 
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Modern Pitchmen 


Food faddists and faddisms—and very few 
American families are entirely free of their 
influence—are bilking the public of hundreds 
of millions of dollars annually and constitute 
an increasingly serious menace to the public 
health and pocketbook. This was the warning 
issued by a joint meeting of the Nutrition 
Foundation and the northern California sec- 
tion of the Institute of Food Technologists. 

Dr. Fredrick J. Stare, chairman of Harvard 
University’s department of nutrition, cited food 
faddism as a major national health problem 
not only because it is a hazard to public 
health, but also because it extracts needless 
millions of dollars from the misinformed and 
the poor. 

The medical profession, Dr, Stare empha- 
sized, especially physicians and nutritionists, 
with the help of educators, the food industry 
and government agencies, have a responsibil- 
ity, not only of combatting fallacies dissemi- 
nated by these pseudo-authorities, but also of 
participating in positive programs to supply 
nutritional information. 

Dr. Stare accused, as purveyors of spurious 
information on food and nutrition, the natural 
food proponents and the pseudo-scientific writ- 
ers who quote glibely and irresponsibly from 
research of authentic scientists while inserting 
paragraphs of quackery and misinformation 
which predict fearful maladies if certain foods 
are omitted or certain foods are consumed, and 
make exaggerated claims of cures and im- 
proved health. 

Meat, we are sorry to say, has long been 
the beat-up launching pad for many of these 
food rocket- or racketeers. Because of its uni- 
versal appeal and unquestionable nutritive 
merit, meat has been the base from which the 
faddists and opportunists—and we include 
some of the most-publicized non-meat food 
processors in the country—have launched mis- 
information and confusion in the form of wild 
relatives, comparatives and superlatives. 

These frauds, like the old-time medicine 
man, cry “Buy my Poppos for protein, pep and 
popularity. More of everything than in a pound 
of beef.” Moreover, like their predecessor 
scalawags, these gentry cut their pitch before 
the law or injured folk can get at them, and 
are off to peddle a new nostrum elsewhere. 





News and Views 





Four Methods of rendering animals insensible before slaughter 


have been recommended by the Humane Slaughter Advisory 
Committee to Secretary of Agriculture Ezra Taft Benson, who 
by March 1 must make his initial designation of slaughter 
methods that will be considered humane under the new 
Humane Slaughter Law. The advisory group, meeting late 
last week in Washington, D. C., recommended that the Secre- 
tary designate carbon dioxide immobilization, mechanical stun- 
ning (concussion and penetration), gunshot and electrical 
stunning as humane for cattle, calves, sheep and swine. Me- 
chanical stunning and gunshot also were recommended as hu- 
mane for goats, horses and mules. Details with respect to the 
designations will be written by the Meat Inspection Division of 
the Department of Agriculture, taking into consideration the 
committee’s recommendations, The advisory group indicated 
its willingness to consider promptly any other methods or im- 
provements that may be developed. 

Packers whose products may be offered for sale to the fed- 
eral government will have until July 1, 1960, to put into opera- 
tion the methods designated by the Secretary. The Secretary 
may make changes after March 1 to include new methods. 

The advisory committee gave recognition to the significant 
progress made by the meat packing industry during recent 
months in making practical the recommended methods and also 
noted that the job of converting many hundreds of plants to 
these methods will be a major undertaking. Dr. C. Donald Van 
Houweling, assistant administrator of the USDA Agricultural 
Research Service, is chairman of the advisory committee. In- 
dustry representatives on the committee are Donald S. Mac- 
Kenzie, director of the department of packinghouse practice, 
American Meat Institute, Chicago, and T. H. (Ted) Broecker, 
chairman of the board of The Klarer Co., Louisville, and presi- 
dent of the Nationa] Independent Meat Packers Association. 


Canada's Minister of Agriculture, Douglas S. Harkness, and 


Charles B. Shuman, president of the American Farm Bureau 
Federation, will be among the guest speakers at the 39th annual 
meeting of the Meat Packers Council of Canada on Monday 
through Wednesday, February 9-11, in the Queen Elizabeth Ho- 
tel, Montreal. Harkness will address the annual dinner meeting 
Tuesday evening, and Shuman will speak at a round-up luncheon 
Wednesday noon. Monday will be devoted to an executive 
business meeting. The Tuesday morning program will include 
addresses by council president J. S. Whyte, The Whyte Packing 
Co., Ltd., Stratford, Ont., and managing director E. S. Manning 
of Toronto, as well as talks on “The Situation and Outlook” for 
the industry by S. C. Barry, director, production service, Canada 
Department of Agriculture, Ottawa, and J. Russell Ives, director, 
department of marketing, American Meat Institute, Chicago. 

A symposium on “What’s New in the Industry?” is scheduled 
for Tuesday afternoon. J. W. Ruddell, assistant to the general 
superintendent, Canada Packers, Ltd., Toronto, will discuss 
“By-products, Rendering and Waste Disposal.” “Curing and 
Smoking” will be the topic of Dr. H. E. Robinson, director of 
laboratories, Swift & Company, Chicago. Emerson D. Moran of 
Miami, Fla., meat industry consultant, will speak on “Sausage 
and Cooked Meats,” and P. G. Welsh, manager of packing 
development, Burns & Co., Ltd., Calgary, Alta., will take up 
“Prepackaging.” The Wednesday morning program will feature 
a film on “Automating a Process,” courtesy of Canada Packers, 
Ltd.; a talk on “Developing Canada’s Meat Consumption Po- 
tential” by Dr. L. E. Drayton, supervisor, consumption economics 
unit, Canada Department of Agriculture, and a discussion of 
“Keystones of Successful Meat Industry Management” by 
Gottfried O. Mayer, executive vice president, Oscar Mayer & 
Co., Madison, Wis. 
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Seitz Delivery Trucks Move Out on Schedule 


N-TIME delivery truck depar- 
QO ture is the primary advantage 

the Seitz Packing Co. of St. 
Joseph, Mo., has gained from its new 
order assembly system, reports E. Y. 
Lingle, president. The system has 
been in operation for more than a 
month. Since made-up orders now 
flow continuously from the various 
assembly points directly into the re- 
frigerated trucks, the arrangement 
promises to improve the efficiency of 
this operation by about 20 per cent, 
observes Garland Wilson, vice presi- 
dent of the firm. 

Necessity provided the incentive 
for the industrial engineering studies 
under which the new method and 
supporting equipment were devel- 
oped, Upon completion of its new 
beef plant (see the ProvisioneR of 
July 26, 1958), and the expansion of 
its packaging operation which now 
includes four lines, management found 
that under its older method of as- 
sembling orders—and in spite of con- 
siderable overtime—truck loading was 
sometimes not completed by sched- 
uled leaving time. 

It was recognized that the situation 
had to be remedied to avoid jeopard- 
izing customer good will and to 
eliminate overtime expense. Charles 
Tetherow, assistant plant superintend- 
ent, was given the job of devising a 
new approach to the order assembly 
operation. He was assisted by a com- 
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mittee consisting of Lingle, Wilson, 
personnel manager Phil Denver and 
Bill Young, night shipping supervisor. 
He also worked with the equipment 
supplier, E. W. Buschman Co. of 
Cincinnati. 

Under the old method the loaf and 
stick products were stored in the order 
assembly cooler on rack trucks and 
the consumer packaged meat items 
were held on flat skids. Two order 
assembly teams consisting of a 
checker and two runners put up the 
orders and placed them on skids for 
movement to the loading dock where 
another man helped to stow them. 
The skids and cage trucks in the area 
resulted in congestion which slowed 
the work pace. Searching for a box 
of this or that, and walking to the 
scaler with an item or two, were other 
factors which contributed to a slow- 
down. Much of the motion was non- 
productive, observes Tetherow. 

THE CORE: Between the plant's 
packaging room and the order as- 
sembly room lay a cooler in which 
were stored the finished products on 
cages and packaged consumer items 
such as frankfurts, sliced bacon and 
luncheon meats. These were moved 
as needed into the order assembly 
cooler. Tetherow recommended the 
use of this space to house the core of 
his new order assembly setup—the 
live storage racks. These units are 
installed in six bays and occupy ap- 
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ABOVE: During day when four-line packaging 
department is working, one employe closes all 
cartons and stores these packaged products in 
proper live storage racks. LEFT: Large dotted 
rectangle on the flow diagram represents area 
of live storage racks for packaged and car. 
toned products. The two main conveyor wings 
and work locations are shown in the layout. 


proximately 5 x 12 x 3 ft. The racks 
are equipped with inclined roller 
shelves which keep product moving 
forward as pieces are removed in 
order filling. A restraining lip at the 
end of each shelf holds back the 


TOP: One employe assembles the boneless 
beef orders that move in skid lots to the 
coordination and checking plant. BOTTOM: 
A runner places boxed item in basket. 
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boxes. The top tier of each rack is 
erally employed to hold small 
. of items that are normally boxed. 

The live storage racks hold about 
40,000 lbs., which approximates the 
daily output of the four packaging 
jines. The live storage bays are con- 
nected with the packaging depart- 
ment by a conveyor equipped with 
a Buschman powered section and the 
four packaging lines feed onto this 
conveyor. (The conveyor has a hinged 
section that is lifted out of the way 
during the evening order assembly 

ration, but is kept down during 
the day.) 

Product moving from the pack- 
aging room travels to the back of the 
storage bays. Here an operator with 
a ceiling-suspended and air-powered 
stapler closes the fibreboard shipping 
containers as they arrive at his station 
and pushes them down the roller con- 
veyor. When he is ahead of the clos- 
ing operation, he walks down the 
length of the conveyor and stores the 
boxes in the proper racks. He also 
helps in bringing meats into the 
packaging room since the smoked 
meat and sausage holding cooler 
lies parallel to his station. The pack- 
aging room takeaway conveyor is 
long enough to give the operator lag 
protection. 

The shipping cartons are either 
designed for a specific product, such 
as sliced bacon, or are of a general 
type used for sliced luncheon meat, 
etc. The latter are stamped with iden- 
tification at each packaging line’s 
packoff station. Thus it does not mat- 
ter in what sequence they arrive at 
the closer’s station since he can iden- 
tify them easily. 

STICK PRODUCT: The old order 
assembly room now holds the large 
stick products, loaf items, Cryovac- 
packaged meats, etc. Product held 
in this room is sold on a catchweight 
basis whereas the live racks hold 
packaged items of stated weights. 

The order assembly and_ loading 
operations are performed by a night 
crew that starts at 7 p.m.; by this time 
the orders from the salesmen have 
been transferred to mutiple-copy 
shipping tickets. 

Order assembly is a two-phase 
operation. The beef for an order is 
first placed on the truck at the beef 
plant and the vehicle then is pulled 
to the provision plant for the balance 
of its load. Beef accounts for about 
25 per cent of the average truckload, 
so that it is placed in approximate 
position by the beef plant's stowers 
and then in exact location by the 
final stower. A biff sheet is prepared 
by the shipping ticket writers. 

Order assembly at the provision 
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VIEW of the live storage area shows the manner in which the assembled orders move on 
roller conveyor (in front of racks) to the coordination and order checking point. 


plant is a three-prong movement con- 
verging on a central point. In a 
separate cooler, boneless beef items 





3) 


MAN AT LEFT is coordinator who calls out 
and arranges the product for each stop as 
it moves past his station from merging con- 
veyor wings. Man at right is checker who 
enters each item and checks completeness. 


are boxed and put on skid trucks for 
movement to the coordinating point. 
The boneless beef items are biffed. 
The main order assembly system has 
two wings. One extends to the live 
storage racks for the prepackaged 
items and the other to the bulk sau- 
sage weighing station. Both lines con- 
verge at the coordinating point and 
continue as a single roller conveyor 
onto the loading dock where the con- 
veyor extemsion permits loading at 
three truck spots. 

The order assemblers for each 
wing have copies of the shipping tick- 
ets from which they work. At the 
beginning of the shipping operation, 
the tickets are arranged by route and 
stop within the route and are num- 
bered accordingly. 

In the live storage cooler the ship- 
ping clerk scans each order to deter- 
mine whether it will require a fibre- 
board shipping container, a return- 





able wire shipping basket or whether 
it can be shipped “as is.” Since all 
these items already are packed in ship- 
ping containers or chipboard boxes, 
a larger container is used for conven- 
ience in grouping them together for 
loading and delivery. 

CONTAINER TYPE: As a general 
rule, an order totaling around 100 
lbs. will be placed in a wire basket, 
while those which are of lesser weight 
but still need an outside container 
will be placed in a fibreboard box. 
This is done to conserve space in the 
truck since a partially filled wire 
basket would be wasteful, manage- 
ment pointed out. 

Initially the firm purchased 200 
wire shipping baskets from Union 
Steel Products Co. of Albion, Mich. 
Drivers are responsible for the return 
of the baskets in their loads. 

The shipping clerk calls for the 

[Continued on page 49] 








TRUCK stower arranges shipping containers 
in proper sequence with the wrapped beef. 
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TOP to bottom, pictures show material moving into intake hopper, 
the receiving bins and cooker-charging conveyor, and the roof- 
mounted equipment which is employed for creating the vacuum. 
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Vacuum Used to 


Move Inedible in 


Closed System 


IGS, Zags, bends and turns present no problems for 
7 a new handling system which is employed in several 

large interior packing plants to transport inedible 
material. Moreover, movement of inedible material through 
an edible department is possible with the fully-enclosed 
pneumatic system. 

Low operating cost is another advantage reported for 
the equipment. In one installation where the steam used 
to create the vacuum needed to transport the material 
later passes through a heat exchanger for processing 
water, the cost is said to be 57c per hour for a setup 
capable of moving 21,000 Ibs. per hour. 

Developed by Durabilt Conveying Systems division of 
Chicago Fire Brick Co., Chicago, the transporter em- 
ploys a closed 6-in. pipe line through which product is 
pulled pneumatically, Bends and turns can be made in 
relatively tight quarters. There are no MID restrictions 
on the movement of inedible materia] through an edible 
department in a closed line. 

Parts of the system include a surge bin with feed screw, 
the intake hopper, the receiving bin equipped with feed 
screw, transverse screw conveyor to charge the melters, 
a Venturi tube, suitable steam condensing equipment and 
intermediate piping. With a single Venturi tube, the system 
can draw materials from any number of points and can 
deliver it to two different rendering sections if grease 
and tallow are being produced separately. Any level of 
instrumentation desired may be employed. 

In one interior packinghouse where the savings were 
great enough to achieve a four-month payback, the ma- 
terial is collected at two points. One surge bin, which 
is essentially a device to prevent any slugging of the trans- 
port pipe, receives material from a hasher-washer and 
the hog in the condemned room, while another receives 
material from a crusher. 

The control circuit is indexed to transport a charge 
of material from each of the bins on an alternating patter. 

The intake hopper is equipped with an air intake. The 
controls provide both a lead and a lag phase on the pipe 
line to prevent any clogging. A vacuum of 0.5 to 10 in. is 
first created in the pipe, depending on the steam pres- 
sure used, and the screw conveyor on the surge bin feeds 
its predetermined charge into the hopper and stops. The 
vacuum continues for a controlled period of time to clear 
the pipe and a vacuum then is pulled on the other in- 
take hopper. 

The minimum steam pressure required for creating the 
pneumatic pull is 85 psi. and can be high as 600 psi. 
The size of the transporting pipe, the capacity, the dis- 
tance of movement and size of the material being trans- 
ported determine the pressure needed. The recommended 

[Continued on page 49] 
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GRADING 





Dual System Would Measure 
Cutability 


Beef Quality and 


HE new dual grading system 
Tis beef being considered by 

the U. S. Department of Ag- 
riculture was discussed this week by 
John C. Pierce, jr., deputy director, 
Livestock Division, Agricultural Mar- 
keting Service, at the annual conven- 
tion of the Corn Belt Live Stock 
Feeders Association in St. Louis. The 
system would measure carcass differ- 
ences both in quality and in yield of 
retail cuts. 

Experience of the USDA to date 
indicates that it is possible to rec- 
ognize differences in cutability within 
each of the present grades and that 
a dual grading system would provide 
a more adequate description of the 
beef carcass, Pierce said. Further test- 
ing is planned. Pierce’s talk, entitled 
‘Factors Affecting Cut-Out Yields of 
Beef Carcasses,” follows. 

In recent years we have seen an 
increasing amount of time and effort 
devoted to consumer preference stud- 
ies for beef. While interpretation of 
the results of these studies has varied 
greatly, there is general agreement 
upon one point and that is the in- 
creasing aversion of the consumer to 
excess fat on meat. A beef marketing 
survey conducted by the National 
Association of Food Chains in 1957 
resulted in 26 recommendations to 
cattle growers and feeders for im- 
provements to increase sales and con- 
sumer acceptance of beef. Fourteen of 
the recommendations referred to ex- 
cess fat. The importance of this prob- 
lem cannot be overemphasized. How- 
ever, the solution of this problem 
may not be as simple as reducing the 
length of time cattle remain in the 
feed lot. 

While the consumer is interested 
in reducing excess fat, the evidence 
is strong that she will insist on retain- 
ing high eating quality. Therefore, the 
objective of the beef producer should 
be rather clear cut: to produce a beef 
carcass with a maximum yield of 
high quality lean and a minimum of 
excess fat that must be removed in 
the retail market. 

If we acknowledge this to be a de- 
sirable objective, we must also rec- 


ognize that it is necessary to develop 
a market identification that will clas- 
sify variations in these important 
characteristics for beef carcasses. 
Therefore, it appears evident that if 
our grade standards for beef are to 
fulfill their mission of providing a 
yardstick that can be most useful 
in reflecting value and market de- 
mand back to the producer, they must 
measure two primary characteristics: 
1) the quality of the beef as an in- 
dicator of tenderness, juiciness and 
flavor, and 2) the proportion of high 
value cuts and the ratio of lean, fat 
and bone in the carcass. 

CUT-OUT YIELDS STUDIED: 
The matter of carcass cut-out yields 
has been studied by the Livestock 
Division in order to furnish a factual 
basis for possible improvement in 
grade standards for carcass beef. 
Therefore, my remarks concerning the 
matter of cut-out yields will deal di- 
rectly with measuring the significance 
of this variable in carcass evaluation. 

In 1956, the collection of data was 
completed on a project designed to 
measure the influence of conforma- 
tion and finish on the yield of whole- 
sale and retail cuts from the beef 
carcass. A total of 459 beef carcasses 
was studied, including all grades from 
Prime through Canner and represent- 
ing normal weight ranges for each 
grade. From 17 to 29 carcasses were 
selected in each of 20 grade-weight 
groups. In an effort to find a means 
of identifying caroasses with unusual 
yields of cuts, carcasses were selected 
with wide differences in both con- 
formation and finish within each 
grade-weight group. 

Eleven objective measurements of 
conformation and finish were studied. 
including various measurements of 
length, width and depth of the carcass 
and thickness of fat. In addition, the 
relationship of side weight, final 
grade, conformation grade and finish 
grade with yields were determined. 
The “cutability,” as the term is used 
in this discussion, was based on the 
total yield of trimmed retail cuts from 
the round, full loin, rib and square- 
cut chuck. While I shall not attempt 
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<4 John C. Pierce, jr., of USDA Live- 
stock Division, describes proposed 
addition to grading system which 
drew a negative reaction from 
packers at the central division of 
NIMPA meeting on January 23. 


to cover many of the details of this 
original study, you may be interested 
in some of the conclusions as well as 
our current efforts in this line of. 
work. 

From our studies, it appears that 
beef carcasses may vary in cutability, 
or yield of major retail cuts, by as 
much as 25 per cent between low and 
high yielding beef carcasses or range 
from 45 to 70 per cent of carcass 
weight. Grouping of beef carcasses 
according to the present conventional 
grades appears to explain almost 50 
per cent of the variations of yield of 
these retail cuts. Our studies have in- 
dicated that variations in cutability, 
or yield of preferred retail cuts of 
the carcass, are influenced primarily 
by conformation and fatness of the 
carcass. Unfortunately, perhaps, con- 
formation and finish tend to have op- 
posite effects on the retail yields of 
these cuts. 

Superior conformation increases cut- 
ability while the addition of finish 
decreases it. Since carcasses within 
grades tend to be much more uni- 
form in conformation than they do 
in their relative quantity of trimma- 
ble fat, the finish of the carcass in 
a particular grade has considerably 
greater influence on cutability than 
does conformation. The yield of major 
retail cuts is usually lowest in the 
Prime grade and increases as grade 
decreases. 

OBJECTIVE MEASUREMENT 
COMPLEX: We were quite hopeful 
that it would be possible to measure 
conformation and finish objectively 
by simple techniques that could be 
applied in a grading program. There- 
fore, many objective measurements 
of both conformation and finish were 
studied. Several of these measure- 
ments were fairly highly correlated 
with the yield of retail cuts. Gen- 
erally, the best combination of ob- 
jective measurements that we studied 
included carcass weight, length of 
loin, thickness of fat over the rib 
eye, and round circumference. How- 
ever, not only is this combination of 
measurements rather time consuming 
and difficult to make, but we found 
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that our subjective evaluation of fin- 
ish and conformation was a somewhat 
better indicator of the yield of retail 
cuts than any combination of ob- 
jective measurements studied 

We review these results with mixed 
reactions. It is discouraging to find 
that the objective measurement of the 
physical characteristics of the beef 
carcass is apparently very complex 
although it is somewhat reassuring to 
find that the subjective evaluation of 
cut-out differences in beef carcasses 
does offer possibilities for further re- 
finement in carcass evaluation. 

The two primary value-determin- 


ing characteristics of the beef carcass 
—quality and cutability—are far from 
being perfectly correlated. Conse- 
quently, their combination into a com- 
posite grade, as is done at the present 
time in our federal grade standards, 
must necessarily result in a compro- 
mise between these two factors. For 
example, we have found that extreme 
variations in conformation and finish 
among individual carcasses within the 
Choice grade result in differences in 
yield of the preferred cuts of more 
than 12 per cent. This means a diff- 
erence in carcass value at current re- 
tail prices of more than $60 from a 





ST. 








26 


| Smoke Sticks 


Stainless” : 


) 
Sy, 
>) ce 
2>>>>9 KS 


4 





Heavy duty, 16 gauge Stainless Steel 
Smoke Sticks are straighter, stronger 
and outlast ordinary types. No price 
premium, 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. .. Write for our new catalog today. 


8800 SO. DAMEN AVE. 


CHICAGO 36, ILLINOIS 





600-lb. carcass. Similar extremes jp 
yield and value differentials exist jp 
both the Good and Prime grades, 

The obvious question to be an- 
swered is how can our grading system 
be revised to reflect most accura 
both differences in quality and jn 
yield of retail cuts? During the past 
year, we have tested one possible 
method of identifying cut-out dif. 
ferentials in a grading system. You 
may have heard it referred to as a 
“dual grading” system. Essentially, it 
is one in which separate identifica. 
tion is given to the cutability factor 
within each of the quality grades. 

For example, carcasses with Choice 
quality were further classified into 
three different groups representing 
high, intermediate and low yields. 
These might be identified as Choice 
No. 1, Choice No. 2 and Choice No, 
3, or with some similar term for use 
in trade between the packer and the 
retailer. Since the consumer buys 
trimmed retail cuts, the quality desig- 
nation probably would be the only 
identification necessary on the retail 
cut sold by the store. 

DUAL GRADING SYSTEM 
TESTED: The testing of this dual 
grading system during the past year 
was made possible through the co- 
operation of several large retailers and 
their packer suppliers. However, the 
number of carcasses tested has been 
somewhat limited because of prob- 
lems involved in selecting carcasses 
in packer coolers and following them 
to their retail destination for a com- 
plete carcass cut-out test. We have 
tested this system on approximately 
245 carcasses representing Prime, 
Choice, Good and Standard grades. 
In most of the tests, retail sales value, 
based on prices furnished by the co- 
operating retailers, was calculated for 
each carcass. You will undoubtedly 
be interested in the differences in 
yields of cuts within these grades and 
the accuracy with which the cut-out 
yield was predicted. 

In the Prime grade the average 
difference in yields between the high 
and the low yielding group was 7.6 
per cent. This represented a value ad- 
vantage of $6.29 per cwt. in favor of 
the high yielding group. In the Choice 
grade the difference in average yields 
between the high and low yielding 
groups was 3.4 per cent, which repre- 
sented a value difference of $5.07 per 
ewt. In the Good grade the difference 
in average yield between the high and 
low group amounted to 5.1 per cent, 
or a value difference of $4.25 per cwt. 
In the Standard grade the average 
difference between high and low yield- 
ing groups was 4.6 per cent, with an 
average difference in retail sales value 
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of $4.49 per cwt. The intermediate 


up within each of the grades was 
intermediate in yield and value. 

The extreme in difference between 
individual carcasses within each of the 
grades was approximately double that 
between averages for high and low 
yielding groups. For example, we had 
an extreme range of 12.24 per cent in 
the Good grade between the high and 
low yielding carcasses with a resulting 
value difference of $10.27 per cwt. 

An important factor in evaluating 
any possible changes in grade stand- 
ards is the accuracy with which the 
revised standards can be applied by 


can be made has not been established. 
The problem is quite similar to that 
faced by the swine industry 10 years 
ago. At that time, few were convinced 
that it would be possible to predict 
the yield of trimmed pork cuts from 
live hogs with a satisfactory degree of 
precision. Today it is generally rec- 
ognized that a creditable job can be 
accomplished in evaluating the cut- 
ability of slaughter hogs. 
MEAT-TYPE CATTLE: Emphasis 
on the production of meat-type cattle 
is envisioned by a few, but it is hardly 
a well defined, generally accepted 
concept at the present time. However, 


we believe that there is an important 
nucleus from which to start. We find 
many beef carcasses in different plants 
throughout the country that have the 
desirable combination of thick muscl- 
ing with high quality meat and very 
little excess fat. If we are to increase 
the production of this type of beef 
animal, two developments appear es- 
sential. First, our marketing system 
must provide an identification for the 
beef animal that has this desirable 
combination. Second, our market 
prices must include adequate differ- 
entials to provide an incentive for 
producing meat-type cattle. 





the grader. Our experience to date in- 
dicates that these yield groups within 
grades can be selected with reasonable 
accuracy. The coefficient of correla- 
tion between the yield score and the 
actual yield of trimmed retail cuts 
from the round, loin, rib and chuck 
is a statistical measure that was used 
in evaluating the accuracy with which 
cutability was estimated in these tests. 

ACCURACY IS SATISFACTORY: 
A correlation coefficient of 1.0 would 
indicate perfect correlation between 
these two factors, whereas a value of 0 
would mean that there was no rela- 
tionship between the yield score and 
actual yield of these cuts. For the ‘var- 
ious weight-sex-quality grade groups 
included in the study, the correlation 
coefficient values ranged from .71 to 
90, with an average of about .80. 
This degree of accuracy is considered 
satisfactory and is of the same general 
magnitude as that attained in our 
previous studies of 459 carcasses and 
also quite comparable with those at- 
tained on measurement—cut-out stud- 
ies on pork carcasses. These latter 
results have furnished the basis for 
our present official pork carcass grade 
standards which have proved to be a 
very dependable measure of cutability. 

Our experience to date indicates 
that it is possible to recognize differ- 
ences in cutability within each of the 
present grades and that such a grad- 
ing system would provide a more ade- 
quate description of the beef carcass. 
It is recognized that such a change 
would represent a major modification 
in grade standards. Consequently, fur- 
ther testing of various methods of util- 
izing a dual grading system will be 
conducted before, and if, a proposal is 
made for revising the grade standards. 

The matter of relating carcass cut- 
ability to the live animal is an im- 
portant consideration and an area in 
which we have very limited informa- 
tion. We believe that cutability can be 
recognized in the slaughter beef an- 
imal but certainly the degree of ac- 





curacy with which such predictions 
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St. John 303X 


ST. 





S800 SO. DAMEN AVE. 


semen | illic 


Ham and Sausage Cook Tanks 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


CHICAGO 36, ILLINOIS 
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MW Cooked side by vide, the” we cure” 
Durr’: First Quality Bacon stayed goidew 
brows while regular bavon burwed badly 


WON'T BURN...Cooks in“4 minutes”! 


Thanks te Durr s new curing process, yuu can 

now cook perfect bacon without (edious watching 
or accidental burning, Ou highest heat, Durr's 

First Quality Bacon cooks in “4 minutes”. . 

stays extra tender and delinaus. Cooked slower and 
longer, it sail refuses te hurn or caramelize in the pan. 


WEW GOLDEN GOODNESS...RICH TASTE! = 


No mecer how you cook it, “new-cure” Durt's 

First Quality Bacon earns out a rich, golden brown . , 
far more appetizing than you've ever setved. 

Every slice has the wonderful Durr's First Quality 
flavor... eweet, tender, satisfying. And it’s 

ready in just “4 minates”! 


LESS STICKING TO THE PAN! 


No ur waking of pans, wheo you cook 
Durr's First Quality Bacon’ Because it wever burns, 
ic’s much lers likely tw leave a sticky residue behind 

. nortoal dishwashing is enough co clean every pan’ 
And it's ready in just “4 minutes”! 


CLEANER, PURER FAT! 


Cook your eggs, ot any fuod in the pare 

fat from Durr’s First Quality Bacon ~~ there's 90 

unsightly residue of burnt taste to creep into foods, 
delicious! 


and the flavor will he extra 


YOU'LL LOVE DURR'S ‘OLD SMOKEY” ! 
Thick sliced, meal sive... Durr's First Quality “OLD 
SMOKEY” Bacon is cured by this new process, 190! 


CA. DURR PACKING COMPANY, inc. + Utica,New York * Phone RA4-713 


Cured Durr’s first quality bacon “the first revolu- 

tionary development in bacon production in a hun- 
dred years.” He and our plant manager, Donald B. Bice, 
became interested in its possibilities simultaneously early 
last summer. They obtained samples of DuPont’s “Cylan” 
sodium cyclamate for experimental runs, and Bice picked 
up more information at the Meat Science Institute at 
Rutgers, and at the American Meat Institute convention 
held in Chicago. 

Trials with both our own curing formulations and 
Preservaline’s “Cyclacure” turned out so well during the 
fall and early winter that we adopted the “Cyclacure” 
in our own top grade products—Durr’s “Old-Smokey,” a 
thick-sliced bacon, and “Durr’s First Quality Bacon.” 

We decided that the new product deserved an inten- 
sive promotion campaign. and we wanted to start as soon 
as possible after the holiday marketing season. The identi- 
fication “Golden Cure” was chosen as a dramatic ex- 
pression of the crisp golden appetizing appearance of 
the cooked bacon, and we decided to feature the fact 
that the homemaker literally can’t burn this bacon. Four- 
minute cooking at high heat is another advantage stressed 
in our program 

Although the product deserved a new package, we 
had a large inventory of boards, so we settled on a 
“Golden Cure” parchment label to go on the bacon 
inside the cellophane wrapper. 

The product was kicked off with a meeting of our en- 
tire sales force on Saturday, January 9. At that time, we 
had enough “Golden Cure” bacon in our hanging rooms 
and holding freezers to supply normal sales for 10 days. 
This was sold out in a day and a half! We had to put 
the bacon slicing room on overtime. David Roberts, jr., 
one of our salesmen in the Syracuse area, obtained an 


O- president, Jerome B. Harrison, calls Golden 
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C. A. Durr Packing Co. 


Launches a New 


Non-Burning Bacon 
With Sales-Productive 


Promotion Campaign 


By T. J. FINN, Advertising-Sales Promotion Manager 
C. A. Durr Packing Co., Inc., Utica, N. Y. 


order on every call during the first three days of the pro- 
gram. John D. Joseph, our sales manager, says, “This 
bacon that can’t be burned has won our salesmen an 
entree with buyers who have never admitted them be 
fore, and our regular customers are practically ignoring 
all other bacon.” 

The majority of the major chains in our area called 
us for additional stocks to supply the consumer demand, 
Color plates, supplied by the DuPont Co., manufacturer 
of “Cylan,” enabled us to print a full-color flyer with 
pictures that sell the bacon on sight, and our men have 
put these up as store posters and display pieces. Inci- 
dentally, the “Golden Cure” package insert is used as a 
sticker to hold up the flyers. 

Carl B. Henrichson, one of the DuPont development 
men who came up here to see how the campaign started, 
participated in our television and radio shows and took 
part in one of our sales meetings. 

The concentrated sales effort is being fortified with 
what is for us a substantial four-week advertising and 
publicity program in newspapers and on radio and tele- 
vision. Store demonstrations are being held in major mar- 
kets; a demonstrator actually cooks bacon in the stores 
and offers samples to customers. To each market where 
a demonstrator is placed we offer two-column inserts for 
its own newspaper ads, calling attention to the new bacon 
and inviting customers to see the demonstrations. 

There are many little “angles” to our story, too. Out 
production people have noticed that it is much easier to 
maintain good color quality with “Cyclacure” than with 
the sugar cure, and no difficulty has been experienced in 
“firming.” They have also remarked on how well the 
bacon slices with less than the usual amount of breakage: 

We have given our salesmen bacon to try at home, and 
their wives are just as ardent salesmen as the men them- 
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CHECK THESE 3 BIG MONEY-MAKING ADVANTAGES | 


of processing bacon with PRESCO HYDROJET curing brine infusion 


1. HIGH PRODUCTION 


Processes pork bellies fast—cuts storage, handling and operating costs. 
One operator can completely infuse more than 300 pork bellies an hour. 


2. SIMPLE OPERATION 
One easy manual operation injects brine rapidly through 66 stainless steel 


needles, assuring uniform diffusion. The PRESCO HYDROJET automati- 
cally does all the rest. 


3. LOW COST 
Durable and efficient, the PRESCO HYDROJET is designed and engineered 


as a moderately-priced investment for processors large and small. 





' ' 
TODAY’S PRESCO HYDROJET IS AS MODERN AS TOMORROW 
... NEW ... NEW ... NEW 


automatic, electronically stainless steel construction operational features reduce 
controlled timing mechanism throughout lasts indefinitely, maintenance to a minimum. 











eliminates guesswork, assures is easily kept clean. Servicing can be readily 
quality curing. handled by your personnel. 
CA a 
SR eran gente ge The PRESCO HYDROJET is manufactured and sold only by 


PRESCO PRODUCTS, INC. 


FLEMINGTON e@ NEW JERSEY 





THE NATIONAL PROVISIONER, FEBRUARY 7, 1959 29 





“during its first year... 


the washer has already 
paid for itself” 






HAM and BACON 
WASHER 


pays for itself because it— 
SAVES LABOR-SAVES TIME 
SAVES SPACE 
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Output per person is more than doubled. Entire oper- 
ation is speeded up because washing is so much faster. 
Requires floor area only 60”x65”. 


Hot water under pressure thoroughly 
washes sides and ends of sweet- 
pickle or dry-cure bellies and hams, 
as well as products such as jowls 
and hocks. Open grid turntable 
affords complete washing, rinsing 
and drainage without break-up of 
water pattern as experienced on 
mesh belts. 


Specifications 


Turntable may be rotated in either 
direction, and speed may be ad- 
justed from 300 to 1,000 pieces per 
hour. Stainless steel loading table 
and take-off cutting board table 
may be interchanged. 





The unit comes complete with pump, motors, steam injection 
water heater, pressure gauge and thermometer. ‘Available 
without loading and take-off tables illustrated for ready 
hook-up to your own conveyor or chute. Anti-friction bearings 
mean a minimum of required power and low connected electric 
load. Remarkably economical, unit uses approximately 22 
gallons of water per minute under 60 Ibs. gauge pressure. 
All parts are readily accessible for easy maintenance. Con- 
struction is easy-to-clean stainless steel. 


mr.) 











“BS ‘ 


oe 


If you have plenty of 
space and require great 
capacity, Mepaco Model 
#188 is available in a 





variety of sizes to suit your specific 
needs. 





THE NATIONAL PROVISIONER, FEBRUARY 7, 195? 








ster. 


ghly 
jeet- 
ams, 
owls 
able 
sing 
p of 
| on 


sither 

ad- 
$ per 
table 
table 


ction 
lable 
ready 
rings 
ectric 
y 22 
e. 

Con- 








astic about the new bacon. 


The buyer for a chain of eight Syracuse restaurants has 
ordered a supply because of the faster cooking advantage. 

Sales manager Joseph summed up our feeling about 
this new development at a followup sales meeting in 
Syracuse on January 14. He told the salesmen: 

“This golden cure gives us something nobody else can 
offer in our area right now. But it won't be long before 
our competitors are on the band-wagon, and they'll be 


selves. Even the clerks on the order desks are enthusj- 





able to say their bacon doesn’t burn either. But we've 


obtained a good start in New York state and customers 


like suppliers who bring them something new.” 

From the flying start that we've made, we can only 
say to the meat industry that “bacon that won’t burn” 
looks like the answer to a housewife’s prayer—and we 
hope to see four-minute bacon, preferably Durr’s Golden 
Cure, taking its place as an American breakfast institu- 
tion along with four-minute eggs, frozen orange juice 
and instant coffee. 





Labor, Industry Financing 
To Be Among WSMPA Topics 


The outlook for labor relations in 
1959 will be discussed by William 
H. Smith, re- 
search director of 
the Federated 
Employers of San 
Francisco, at the 
first committee 
session during the 
13th annual meet- 
ing of the West- 
em States Meat 
Packers Associa- 
tion in Los An- 
geles. He will ad- 
dress the industrial relations com- 
mittee at 2 p.m. Monday, March 16, 
in the Los Angeles room of the 
Statler-Hilton Hotel. 

The program for the account- 
ing session, beginning at 9:30 a.m. 
Wednesday, March 18, also has been 
announced by WSMPA. James A. 
Ensign, vice president of the Citi- 
zens National Trust and Savings 
Bank, will speak on “Financing and 
Credit for the Meat Industry.” His 
talk will be followed by a discussion 
of the association’s new Cost Control 
Manual. Ellis McClure of Food Man- 
agement, Inc., Cincinnati, will show 
those present how the manual can be 
used for the greatest benefit in their 
individual companies. 

The WSMPA convention, which 
will continue through Thursday, 
March 19, will be followed by a Mid- 
Pacific Meat Packers Conference in 
Honolulu. Many WSMPA members 
are planning to attend, according to 
E. Floyd Forbes, president and gen- 
eral manager of the association. Three 
talks on problems of the meat industry 
in the Hawaiian Islands are scheduled 
for March 23, 24 and 25. 

J. H. Shoemaker, vice president of 
the Bank of Hawaii, will discuss the 
size and character of the economy of 
the Islands, the market for meat 
products, including imports and_Is- 
land production, and prospects for 
future growth. George Mason, direc- 
tor of the Economic Planning and 
Coordination Authority, will speak 
on present and future economic de- 
velopments in the Islands. Richard 





W. H. SMITH 


Penhallow of the Parker Ranch will 
discuss local beef production, includ- 
ing production techniques and organi- 
zation for marketing. There also will 
be a welcoming address by Hawaiian 
Governor William Quinn. 


FDA Clears Feed Additive, 
Sets Tolerance for Meat 


A preservative to protect livestock 
feed from loss of certain vitamins 
is the first product to be cleared 
for safety under the new food addi- 
tives amendment of the Federal Food, 
Drug and Cosmetic Act, the Food and 
Drug Administration has announced 
from Washington, D. C. 

The chemical, marketed by Mon- 
santo Chemical Co. of St. Louis under 
the trade name “Santoquin,” will be 
used to treat 16 major forage crops 
during the process by which they are 
dehydrated for sale to mixed feed 
manufacturers. A tolerance of 150 
parts per 1,000,000 has been set as 
the amount allowed to remain on the 
dehydrated crop. 

Another tolerance of one-half of 
one part per 1,000,000 has been set 
as the maximum amount of the ma- 
terial that will be permitted in meat 
from animals receiving the treated 
feed, the FDA said. 

The purpose of the treatment is to 
protect the dehydrated forage from 
loss by oxidation of naturally occur- 
ring carotenes and vitamin E. 


O’Mahoney Asks USDA Plans 
For P. & S. Act Enforcement 


Senator Joseph C. O’Mahoney (D- 
Wyo.) has asked Secretary of Agricul- 
ture Ezra Taft Benson for details on 
Department of Agriculture plans for 
expanded enforcement of the Packers 
and Stockyards Act. He noted with 
approval that the fiscal 1960 budget 
estimate provides nearly $500,000 
more for USDA regulatory activities 
than did the 1959 budget. 

In a letter to Secretary Benson, the 
senator said he noted “with interest 
and satisfaction” a reference in the 
President’s budget message to USDA 
plans for strengthening the overall 
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administration of the amended P. & 
S. Act., including extension to all in- 
terstate transactions. 

The 1958 amendment “was not as 
far-reaching as many members of Con- 
gress and many persons engaged in 
the livestock business thought desir- 
able,” Senator O’Mahoney said, and 
there have been “vigorous” sugges- 
tions that the matter be taken up 
again in the current session of Con- 
gress, with a view to more stringent 
action. The Wyoming Democrat said 
that he was not prepared to do this, 
however, “until we have a little more 
experience with the results which may 
be obtained under the law as en- 
acted last year.” 

Senator O’Mahoney said that the 
new law requires the establishment of 
a separate unit in the Department to 
administer the antitrust provisions of 
the P. & S. Act but no action has 
been taken on this yet. 


ICC Sets Two Hearings on 
Lower Rail Rates to West 


The Interstate Commerce Commis- 
sion has announced two hearings for 
March on Investigation and Suspen- 
sion Docket No. 7068. The applica- 
tion, in general, would lower railroad 
rates on fresh meats and packinghouse 
products from various Midwest and 
Southwest points to Pacific Coast 
points to the same level as the present 
westbound livestock rates. 

The first hearing will be on Tues- 
day, March 10, at the New Custom 
House, Denver, Colo., and the second 
on Monday, March 16, on the ground 
floor, Pittock Block, 410 S. W. Tenth 
st., Portland, Ore. Both hearings will 
begin at 9:30 a.m. before ICC ex- 
aminer Otto A. Hanson. 

Following the hearings, the case 
will be combined with ICC Docket 
No. M-11181 and M-32494, reducing 
truck rates on westbound fresh meats 
and packinghouse products, on which 
hearings were held last November in 
Denver, and with Docket MC-32252, 
on which Denver hearings were held 
in October, 1957. The cases will be 
argued before the Interstate Com- 
merce Commission after the examiner 
submits his report on the hearings. 
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Industry Is Becoming ‘Community Kind of Business,’ 
AMI Chairman Stark Tells Public Relations Group 


The meat processing industry is be- 
coming an important business in 


hundreds of 
American com- 
munities where it 
scarcely existed a 
generation ago, 
George Stark, 
chairman of the 
board of directors 
of the American 
Meat Institute, 
said in a talk pre- 
sented recently 
before the Indi- 
anapolis Public Relations Society. 

Stark told of many changes that 
have occurred in the U. S. meat in- 
dustry during recent years. He re- 
ported the following facts: 

1) The number of meat processing 
plants has increased from 2,000 in 
1920 to more than 3,200 in 1959, a 
gain of more than 60 per cent. 

2) The meat industry no longer de- 
pends upon large terminal markets in 
railroad centers for its day-to-day re- 
ceipts of livestock; about 80 per cent 
of all livestock now is hauled by truck, 
compared with less than 5 per cent a 
generation ago. 

3) Processing plants now are scat- 
tered throughout every state in the 
union. 

4) New livestock production areas 
are developing rapidly in the South 
and Southeast. 

5) The 500,000 “mama and papa 
stores” of 40 years ago have been 
largely replaced as major meat re- 
tailers by 200 firms now handling 
about 80 per cent of the retail food 
business through 200,000 outlets. 

Stark, who is president of Stark, 
Wetzel & Co., Inc., Indianapolis, pre- 
dicted that in the future the meat 
packing industry will become a “com- 
munity kind of business,” requiring 
companies to do a better job of com- 
munications on a local basis. 

“Meat packers, as individuals, rec- 
ognize that good public relations starts 
at home and is good business,” he 
said. “Our own communities are in- 
terested in us. After all, we employ 
over 300,000 people. Certainly the 
agricultural economy has a large stake 
in what we do and how well we do 
it. Over 30 per cent of the farmers’ 
income, about $9,400,000,000, is de- 
rived from the sale of livestock.” 

Stark said that the growing com- 
plexities of the meat industry make 
it urgent for concerns to interest them- 
selves in government. 

“Our representatives in the govern- 





GEORGE STARK 
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ment are keenly interested in our 
affairs and our job and our services. 
More of us are going to have to work 
with these men and take a more active 
role in government. I don’t mean that 
we should get involved in politics as 
such—just take advantage of our God- 
given right of being good citizens of 
this country.” 


KIMPA Cites Reasons for 
State-Paid Meat Inspection 


Here are the reasons that Kansas 
needs state-paid meat inspection, ac- 
cording to the Kansas Independent 
Meat Packers Association: 

“The purpose of meat inspection 
is to protect the consuming public by 
making sure that meat and meat prod- 
ucts are free from disease and are 
produced under clean and healthful 
conditions. 

“Assurance that all meat served and 
sold to the public is wholesome will 
ultimately result in more meat being 
consumed, which is important to the 
large Kansas cattle industry. Last 
vear our 86 state-inspected plants pro- 
duced 64,500,000 Ibs. of meat, or 
approximately one-third of all meat 
consumed in Kansas. The amount of 
meat produced by the 261 plants in 
Kansas licensed by the Board of 
Health but not veterinary inspected is 
not known, although it is estimated 
at about one-third of that consumed. 

“The small Kansas packing plants 
which do business within the state and 
cannot qualify for federal inspection 
are an important factor at our live- 
stock markets, competing with larger 
packers for livestock and again selling 
in competition with the larger fed- 
erally-inspected companies at the 
wholesale level. Last year our 86 
state-inspected plants purchased 225,- 
000 head of livestock on Kansas mar- 
kets, which were slaughtered and sold 
to Kansas consumers. Again, the 
amount purchased by the 261 licensed 
but uninspected plants is not known; 
of course, their output was consumed 
uninspected. 

“For over half a century the fed- 
eral government has required that all 
meat going interstate be inspected 
and has paid for the inspection of 
such meat in order that the public be 
protected and that no suspicion be 
cast on the inspection service because 
it was paid for by the packer. 

“Several states pay for inspection 
service within their borders, as well 
as requiring that all meat sold or 
served to the public be inspected. It 
is just as important that meat being 
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produced and consumed within the 
state be veterinary inspected as that 
which crosses a state line. 








“Kansas has voluntary meat inspeg- 
tion which must be paid for by the 
small packer. The packing com 
pays the Kansas State Board of Health, 
which in turn pays for the veteri 
inspection. Kansas law does not re 
quire inspection of meat although we 
have several large towns which have 
ordinances requiring that only state 
or federally-inspected meat be sold 
served to the public within the 
limits. 

“Meat inspection is performed 
the packing plants by federal or sta 
veterinarian officials. It covers 
health of the animals before slay 
ter, examination of the detected 
eased animal, and also covers 
tary conditions in the plant in 
nection with the handling and 
essing of meat and meat rail + 
This is the public health service w 
small Kansas packers must pay for 
if they have it at all, while the large” 
interstate packers have this service 
paid for by the federal government” 

















































































































































Measures Would Authorize 
Georgia Meat Inspection 


Two bills introduced in the Georgia 
legislature advance the cause of state- 
paid meat inspection. 

House Bill No. 110, sponsored by 
Representatives Fowler of Douglas 
and Lanier of Candler, would amend 
a 1956 state law relating to meat, 
poultry and dairy processing plants 
to authorize the state commissioner 
of agriculture to adopt rules, regu- 
lations and standards necessary to 
maintain an adequate wholesomeness” 
inspection program. The measure also 
would provide for making such serv- 
ice available to meat, poultry and 
dairy processors and for the issuance 
of injunctions. 

Senate Bill No. 37, by Senator Dos- 
ter, would authorize the governor to 
make necessary funds available to 
the State Department of Agriculture 
to provide an inspection system for 
those slaughtering establishments im 
Georgia unable to qualify for fed= 
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i 
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Henning Asked to Continue 

Governor David L. Lawrence of 
Pennsylvania has announced that he 
has asked William L. Henning to con- 
tinue as secretary of agriculture in his | 
administration. Henning was head of 
the department of animal husbandry 
at Pennsylvania State University be- 
fore joining the state government in 
1955 as a member of Governor George 
M. Leader’s cabinet. 






































LE FIELL ALL-STEEL 


AUTOMATIC 


SWITCH 


Automatic Switc 
with Direction Selector 


Handles back-switching either to or from 
straight or curved track, depending on 
position of lever, without manual switch 
handling. A time and energy saver. 


| | Kem > 
sgt # LEFIELL 


wtomatic Cut-Thru Switch 
No operating handle, no safety stops 
necessary with exclusive new Le Fiell de- 
sign. Switch is completely automatic. Per- 
fect for switching where tracks are at 
right angles. Easy installation. 


Three-Throw Switch 
Completely automatic when trolley ap- 
Proaches from any of three branch lines. 
Traffic selected for any branch line by 
Pulling operation handle into one of 
three positions. Smooth, easy operation. 
Dropped loads impossible. 


Forged Steel Track Hangers 
Sturdy single heel-type, made of 2" x 
2%" steel. Stocked in 9”, 10”, 10%”, 
1" and 12” sizes. Slotted hole directly 
above track for bolting to beam, and 
three %” holes for mounting track. A 
better hanger at a better price. 


Designers and Manufacturers of Outstanding Meat Industry Equipment Since 1918 


7 (jot these advantages: 


® stub ends connect at 3 points to track 
® easily bolted to 3 hangers Ca 


or A 
® movable sections permanently aligned @ LEFIELL 
heavy steel yoke forms rigid unit 
® complete track curve built in 
hanger lips support track and switch 


Positive, smooth, uninterrupted action. 

The Le Fiell All-Steel Automatic Switch entirely eliminates manual operation in 
gathering to a common headrail. The weight and forward motion of an approach- 
ing load along either rail actuates the switch, closing one rail and opening the 
other. When necessary to move a load in the reverse direction, the usual pull 


reverses the switch. The switch is never ‘‘open’’. Never any dropped loads. This 
is real speed to cut labor costs. 


Hts Potfounance That Cousta 


All over America Le Fiell All-Steel Switches are proving their superiority in perform- 
ance, proving that they save time and money, and that they give years of uninter- 
rupted service. No other switch performs like a Le Fiell All-Steel Switch! 


Write for catalog sheets 61, 62, 62A, and 62B describing Le Fiell’s outstanding 
Gear-Operated and Automatic switches. 


H it’s a 

LE FIELL 
ALL-STEEL 
SWITCH 


it’s the finest! 


1469 Fairfax Avenue, San Francisco 24, Calif. 
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PRAGUE POWDER begins as a boil- 
ing crystalloid. Its microscopical crys- 
tals are formed and permanently 
balanced the instant all ingredients— 
including balanced amounts of nitrite 
and nitrate — are fused as one! 
PRAGUE POWDER is exceptional 
for uniformity and high pH! 


THE GRIFFITH 


Avenue of Flags, Chicago's Century of Progress 
Expositon where PRAGUE POWDER was exhibited 
in 1934—the year of its introduction! 


Only Modern Cure 
Pa . ane by Flash Fusing! 


WY:Yo) ¥- Wie) 114-9 





il A GA EM le: A 


That’s why PRAGUE POWDER al- 
ways starts to develop color — 
Speeds the enzymic action that br 

down proteins and brings out the 
cured meat flavor! And does so safely 
in minimum time! Isn’t it time to 


change to controlled curing with 
modern PRAGUE POWDER. 





Thro 


CHICAGO 9, 1415 W. 37th St. 
UNION, N. J., 855 Rahway Ave. 


LOS ANGELES 58, 4900 Gifford Ave. 


THE NATIONAL PROVISIONER, FEBRUARY 7, 1959 




















GRUBS 


Survey Shows Pest Costs Meat Packing 
Industry Millions of Dollars Annually 


tion of the economic loss suffered 

by the meat packing industry 
from grubby cattle. According to a 
six-month survey prepared by the na- 
tional cattle grub committee of Live- 
stock Conservation, Inc., this loss 
amounts to $2.98 per $1,000 of live 
value slaughtered. These figures are 
based on studies made at 22 packing 
plants, including national and inde- 
pendent units. The loss was deter- 
mined by inspecting at intervals a 
day's kill in the cooperating plants 
over the six-month test period from 
January 1 to June 30, 1958. The 
plants were located in various sections 
of the country. 

The overall sample represents 2.05 
per cent of the federally inspected 
beef slaughter for the period. The 
sample data were analyzed by J. C. 
“Jim” Rosse, manager of LCI for the 
Omaha-Denver region and secretary 
of the subcommittee on economics of 
grub control. 

The loss mentioned above is only 
at the packinghouse level and does 
not include any element of devalu- 
ation suffered by feeders or cattle 
producers. It is equally significant that 
86 per cent of the estimated losses 
were sustained on meat steers and 
heifers. Canner and cutters and beef 
cows sustained only 14 per cent of 
the grub damage found at the pack- 
ing plants. These older animals de- 
velop a resistance to the heel fly 
which the younger beef animals lack, 
according to Dr. J. W. Cunkelman, 
chairman of the LCI national cattle 
grub committee and chief veterinar- 
ian of Swift & Company, Chicago. 

The losses were tabulated for the 
various classes of cattle slaughtered. 
USDA market reports were used to 
project national industry losses. 

Table 1 shows that the highest loss 
of $3.52 per estimated $1,000 live 
value was suffered on heifers. Steers 
showed a total loss of $3.14. 


are is a good descrip- 





TABLE |: LOSSES BY CLASSES 
Loss Per $1,000 Live Value 
Total High 


Carcass Hide 

Loss Loss Loss Month 
Steers ___. $2.09 $1.05 $3.14 Jan., $5.33 
Heifers 2.37 1.14 3.52 Feb., 5.88 
Beef cows __ 1.11 1.07 2.17 Jan., 3.64 
Cutters & 

Canners __ 61 1.22 1.83 Jan., 2.92 

All cattle __. 1.89 1.08 2.98 Jan., 4.76 


The average loss of $2.98 per 
$1,000 live value compares with an 
average net profit for the industry 
of $6 per $1,000 of total sales in 1957. 

Table 2 translates the packinghouse 
loss because of grubs into a per head 
value. The loss on steers was 84c 
and on heifers was 79c. The table also 
translates this loss into a dollar value 
for federally inspected beef slaughter. 
On the basis of this table the pack- 





DR. J. W. CUNKELMAN, chairman, national 
cattle grub committee, and Harvey Dastrup, 
general manager of LCI, check packing plant 
grub loss reports for six months. 


counted for 84 per cent of estimated 
steer slaughter under federal inspec- 
tion for the period studied. 

Reports by other agencies and or- 
ganizations indicate lesser grub in- 





TABLE 2: PER HEAD LOSSES PROJECTED FOR TOTAL F.I. eta 





TTERS & 
STEERS HEIFERS cows CANNERS 
Total Per Total Per Total Per Total Per 
Month ($1,000) Head ($1,000) Head ($1,000) Head $1,000) Head 
January _.$1,623 $1.37 $ 320 $ .95 $211 $ .67 $ 135 $ 41 
February _. 1.227 1.34 420 127 125 ry 69 29 
March _.. 1.045 Li 414 1.20 iW 39 49 2B 
April 604 ‘57 147 ‘48 rT} 34 28 2B 
May __._ 431 39 116 37 75 26 52 2B 
June a 29 124 39 78 ‘28 49 ‘2 
“MO. 
Totals $5,258 pat 1,541 Azle 691 is 403 ait! 
6-Mo. Avg... 84 SRE, 719 BASS 42 es 29 
ing industry suffered a total grub loss festation in native hides than in 


of approximately $7,900,000 for the 
six-month period. 

While this is not a cost study as 
such, Table 3 shows the loss from 
grubs on a per cwt. live basis and 


geographically. 





TABLE 3: PER CWT. LOSSES AND 
HIGHEST AREA LOSSES 





HIGH 
GEOGRAPHICAL 
NATIONAL BASIS AREA 
Steers eifers Steers only 
January ~...... $.105 $.250 
February -140 .201 
March 134 192 
April 023 128 
May 042 101 
June ... 044 048 
6-month average _. 088 148 





Table 4 shows that while the losses 
are not the same in all regions, they 
are considerable in all major slaugh- 
tering areas. The areas covered ac- 


branded hides. This is true both of 
steers and cows. 

Weighted percentages for 12 major 
slaughter centers from June, 1957 to 
May, 1957 were as follows: 




















Per Cent 
Grubby Hides 
Native steers __. 27.7 
"Branded" steers 38.7 
Native .cows . 21.5 
"Branded" cows 37.3 
All cattle 31.4 





The native animals are generally 
produced in the Corn Belt where they 
are penned, while the brands are the 
cattle produced in the grass belt which 
are allowed to roam. 

The pattern of monthly loss follows 
the life cycle of the heel fly and grub 
which emerge from the loin and back 
during the winter. When they emerge 





TABLE 4: COMPARATIVE ESTIMATED LOSS RATES ON STEERS ONLY, 
BY MAJOR SLAUGHTER AREAS 








Slaughter Per $1,000 Live Value 
Area? Carcass Hide Total Estimated High Month 
Loss Loss Loss 
PASE aE SO $1.27 $ .65 $1.92 March 
Lio cmeacigahacion aaa 1.08 3.91 February 
.. 4.52 1.36 5.88 January 
1.30 1.65 2.95 January 
1.87 1.20 3.07 January 
ay | 1.45 3.9% Fe 
ee aE 1.13 2.67 March 
National Avg. —.. 2.09 1.05 3.14 January 
1Slaughter areas are federal inspection areas. At least two cooperating plants are included in the 


calculations for each area with the exception of Area 


G. A-St. Paul-Wisconsin; B-Omaha and lowa-South 


Minnesota; C-Kansas City and St. nag -Wichita-Oklahoma City; D-Ft. Worth, Dallas and San Antonio: 


E-Chicago, St. Louis and Louisville 
Francisco 


Denver, Ogden, Salt Lake City, and G-Los Angeles and San 


2Helfers were used for this area since they predominate in fat cattle slaughter. 
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from the infested animal, they do so 
in the highest-priced cuts, comments 
Lewis Taylor, vice president of Cud- 
ahy Packing Co. and chairman of the 
American Meat Institute subcommit- 
tee on economics of grub controls. 
Taylor arranged for packer cooper- 
ation in this project. 

What can be done to prevent this 
loss? An educational program must 
be carried out to inform all segments 
of the livestock-meat industry of the 
‘losses suffered by each of them, says 
Dr. Cunkelman. The tools for break- 
ing the heel fly’s life cycle are avail- 
able, and recently two new systemic 
grubicides (Chemargro’s Co-Ral and 
Dow’s Trolene) have been approved. 
Sufficient savings can be achieved by 
the producer and/or feeder to make 
it pay him to treat his cattle. 


Cattlemen Urge Check-Off 
Bill for Beef Promotion 


A clarifying amendment to the 
Packers and Stockyards Act to permit 
voluntary deductions from shippers’ 
proceeds to finance beef research and 
promotion was advocated by the 
American National Cattlemen’s As- 
sociation in a resolution passed at the 
group’s 62nd annual convention, held 
recently in Omaha. 

Bills to permit voluntary check- 
offs already have been introduced in 
both houses of Congress. 

The American National said it op- 
poses check-off legislation that 
“names any particular organizations 
or limits the right of producer groups 
to support organizations of their own 
choice with their own funds.” 

Another resolution noted that con- 
siderable quantities of cattle and 
dressed, canned and processed beef 
from many foreign countries now are 
entering the United States, pointed 
out that “standards of slaughterhouse 
production and handling of beef in 
these countries may lack uniformity 
in comparison with American stand- 
ards,” and urged that “the same 
standards for slaughterhouses, pro- 
duction and handling of beef be ob- 
served on imported beef as are ob- 
served in the United States.” 

The cattlemen’s organization also 
urged that cattle hides be continued 
on the surplus commodity list of the 
U. S. Department of Agriculture, re- 
quested the Foreign Agricultural 
Service to inaugurate a program for 
the promotion of leather in Japan, 
endorsed legislation to label the ma- 
terial content of shoes, urged auto- 
mobile ‘manufacturers to equip autos 


;.and trucks with leather seat uphol- | 


stery and suggested that stockmen in 
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Accounting Machine at Pfaelzer Runs 
Four Typewriters Simultaneously 


Fast and efficient order handling has been facilitated by Pfaelzer Broth- 
ers, Inc., Chicago meat purveyor, with the installation of a unique IBM 
data processing system, known as the Cardatype. This is the first IBM 
installation in the meat industry that automatically activates four type- 
writers simultaneously. 

The first typewriter types an internal set of orders; the second types the 
customer invoice; the third types the required number of labels, and the 
fourth types the bill of lading. The information is typed automatically from 

































CARDATYPE machine automatically activates four typewriters simultaneously. 


pre-punched IBM cards which the company maintains for each customer, 
each product on the price list, various carriers available and special cooler 
instructions. When an order is phoned in, the operator pulls the proper set 
of cards and puts them in the Cardatype machine. By pressing a button, 
all four typewriters are activated. 

According to Leonard Pfaelzer, president of the meat purveying concer, 
the system enables the company to have a completed order set much 
faster than was possible by manual typing, while reducing personnel in 
half. He said that previously, handwritten order forms were transcribed on 
a 10-part invoice form, five of which went to the cooler, while five were 
retained in the office until exact weights were received from the shipping 
department. When the weights were sent up and transcribed onto the office 
forms, a comptometer operator would extend each item on the invoice. 
Only then could the labels and bill of lading (or express receipt) be typed 
for shipment. Typing alone took approximately 12 minutes. Under the new 
automatic system, however, it can be done in two minutes, Pfaelzer re- 
ported. The new system makes it easier for salesmen and department heads 
to read and analyze invoices, while speeding up orders to customers. 





buying their automobiles request that 


(Jack) Milburn of Grass Range, 

















leather seat coverings be furnished. 
Another resolution urged Congress 
tc set up an independent committee 
to make a study to determine by 
1961 the national requirements of 
food and fiber for the year 1975 and 
also for the year 2000. 
Continuation of the work of the 
group’s fact-finding committee headed 
by Dr. Herrell DeGraff, Babcock 
professor of food economics at Cornell 
University, also was recommended in 
a resolution that pointed out that “the 
industry continues to face many prob- 
lems that need expert study and at- 
tention.” Work of the committee was 
scheduled to terminate next June. 
The delegates re-elected G. R. 


Mont., as president, Fred Dressler of 
Gardnerville, Nev., as first vice presi- 
dent, and Radford S. Hall of Denver 
as executive secretary. Dallas, Tex., 
was chosen as 1960 meeting city. 


Ham for the Jitters 


For those now on “happy pills” or 
contemplating the use of tranquilizers, 
Roy Cavender has this advice: “Try 
ham instead.” It’s the thiamine con- 
tent of tranquilizers that calms jittery 
nerves, points out the pork marketing 
specialist at Auburn Polytechnic In- 
stitute, Jackson, Miss. One serving of 
ham will provide 68 per cent of the 
daily thiamine needs of a person.. 
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See page J/Ma 


See those pink plump beauties in the pan? That's what SPEAKING OF SAGE 

we mean! MAYER'S NEW WONDER PORK SAUSAGE 

SEASONING gives you the finest attributes of natural Our sage is the finest Yugoslavian quality; 
spices and soluble seasonings to provide extra-bright perfect silvery leaves from the world's best 
pink bloom and a fine, full flavor. Ask the ‘‘man from crops, grown along the Dalmatian coast. 
Mayer"’ or write for batch-size test sample. Just tell us Of course, we pay more for these cleaner, 
the size of your production block and whether you fresher colored leaves. But they alone, of 
want regular strength, light sage, no sage, or south- all the world’s sage, translate into the 
ern style. perfect sage flavor for our blends. 





H.§J.MAYER & SONS CO., INC. 


6813 South Ashland Avenue e« Chicago 36, Illinois 
Plant: 6819-27 South Ashland Avenue In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 





Studies conducted by the American 
Meat Institute Foundation show that 
you can give franks longer-lasting 
color at considerable savings in proc- 
essing time—without sacrificing qual- 
ity; sodium isoascorbate makes this 
possible. 

A.M.I.F. researchers ran tests on 
three different types of commonly 
used frankfurter emulsions* and add- 
ed % oz. of sodium isoascorbate per 
100 lbs. to half of each type of emul- 
sion. Untreated franks were heat 








Franks cured by 
conventional process 


Heat processing time 120-150 min. 75-90 min. 
Flavor and texture good good 
Peelability good good 
Rate of color fade 3 days 4-5 days 


High quality franks with superior cure-color are heat processed 





in up to 50% less time when NEO-CEBITATE is added to emulsion. 


processed for 120 to 150 minutes, 
while those containing sodium isoas- 
corbate were processed for 75 to 90 
minutes to the same internal temper- 
ature. Both groups were smoked for 
the same length of time. 

All franks—with and without so- 
dium isoascorbate—scored high on 
flavor, texture, and peelability. How- 
ever, the franks treated with sodium 
isoascorbate showed a brighter initial 
cure-color and a slower rate of fade 
in the display case. This means not 


*ForcompletedetailsontheA.M.I.F. study, see Food Technology, Volume12, No. 6,1958,or write to Merck for a reprint. 


RESULTS OF A.M.I.F. STUDY 


Franks cured with 
NEO-CEBITATE (sodium 
isoascorbate, Merck) 
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Neo-Cesitate Cuts Heat Processing Time for 
Franks to 75-90 Minutes... Improves Color Too 


only greater eye appeal and longer 
shelf life but more efficient produc- 
tion as well. 

Gain these advantages by using 
Neo-CEBiTATE or NEO-CEBICURE 
(Merck brands of sodium isoascor- 
bate and isoascorbic acid), especially 
developed for the meat industry by 
Merck. Packers using NEo-CEBITATE 
or Neo-Cesicure find they can in- 
crease production when smokehouse 
capacity is limited and save on labor 
and operational expenses when in- 
creased output is not required. 

NeEo-CEBITATE and NEo-CEBICURE 
offer all the curing benefits of sodium 
ascorbate and ascorbic acid yet cost 
less to use. They are M.I.D. approved 
for curing all beef and pork products. 

For literature and samples, contact your 
local Merck representative or write directly. 


MERCK & CO., INC. 
Rahway, N. J. 


Neo-Cesrrate and Neo-Cesicure are registered trade 
marks of Merck & Co., Inc. 
© Merck & Co., Ine. 
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* Because its Flavor and Peg were protected 
with SWIFTS SUPERCLEAR GELATIN 


What happened? . . . That which always happens to canned hams that 
look and taste so good. Gelatin, a wholesome meat product, helps pre- 
serve the natural flavor and appearance of this ham. Superclear is made 
for this use. 


Superclear has high strength—you use less of it. Superclear stays 
put in crevices and cavities—it locks in flavor. Superclear is uniform 
—you can depend on it batch to batch, season to season. 


Return the coupon today, and prove the superiority of Superclear 
to yourself. 


is canned ham had scien © apnea 











Please send us: SWIFT & COMPANY, Gelatin Dept. 
information on 1215 Harrison Avenue, Kearny, New Jersey 
Swift's Superclear 
Gelatin. Company Name 
100 Ib. trial drum of Address 
Superciear to be 

70 Sewe : tested in our opera- City 





tions. Hf not fully 





owe satisfied, we may 4 
Go Shucludtiy Bete return itfor creditat ~ Your Name. 


Swift's expense. _ 
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This offer expires April 7, 1959 






Arbogast-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 












Ed. Auge Packing Co., San Antonio, Tex. 
Boston Sausage Co., Boston, Mass. e 
L. S. Briggs Inc., Washington, D.C. l 
Broadway Meat Packers, Jonesboro, Arkansas ervin ore an 0 
Bryan Bros., West Point, Miss. 
Louis Burk, Inc., Philadelphia, Pa. 
Canada Packers, Ltd., Hull, Quebec, Canada & 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. 
Cudahy Packing Co., Wichita, Kans. 
Dallas City Packing Co., Dallas, Tex. 
David Davies, Inc., Columbus, Ohio 
Duquoin Packing Co., Duquoin, Ill. 
C. A. Durr Packing Co., Utica, N.Y. 
Eckert Packing Co., Defiance, Ohio 
Empacadora Brener, Santa Clara, Mexico 
First National Stores, Inc., Somerville, Mass. 
Wm. Focke’s Sons Co., Dayton, Ohio 
5. R. Gerber Sausage Co., Buffalo, N. Y. 
Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 

Hickory Hill Meat Packers, Tampa, Fla. 



























Hoffman Packing Co., Los Angeles, Calif. 
Geo. A. Hormel Co., Austin, Minn. 
Geo. A. Hormel Co., Fort Dodge, lowa 
Geo. A. Hormel Co., Freemont, Neb. 
Hudson Packing Co., Jersey City, N. J. 
Hygrade Food Products Corp., Detroit, Mich. 
Hygrade Food Products Corp., Newark, N. J. 
King Packing Co., Nampa, Idaho 
A. Koegel & Co., Flint, Mich. 
Lewis Bros., Portland, Oreg. 
Luer Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt. 
M & M Packing Co., Dublin, Ga. 
Nevhoff Bros. Packing Co., Dallas, Texas Models for al st every size of piani 
New England Provision Co., Boston, Mass. 
Odom Sausage Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Bernard S. Pincus, Philadelphia, Pa. The Re wei a U F FALO co NVE RTER 
Plymouth Rock Provision Co., Bronx, N. Y. 


C.H. Rice Co., Bangor, Maine ° ° , ° . 
J.M. Schneider Lid. Kitchener, Ont.,Conada |t reduces cutting time up to 50%... it lowers operating and labor 


Seethaler’s Wholesale Meat Co., Prove, Utah costs substantially...it produces a finer textured product of higher yield. The 
Shopsy’s Foods, Ltd., Toronto, Canada 





Southern Provision Co., Chattanooga, Tenn. secret is in the exclusive new knife design which operates at increased 
Southland Provision Co., Orangeburg, S.C. . * * * 
Stearns Packing Co., Auburn, Maine speed. Some sausage makers use this machine as a direct cutting converter 
Robert E. Stumpf, Cleveland, Ohio “Tar ° ° ° ° en e ° 
Suhas-Ddwdrde Ca:, Getncy, Cietdn thereby eliminating grinding and saving additional time. Write or call 
Sunaylend Packing Co., Thomasville, Ge. us or see your Buffalo representative today about the X-Series Converters. 


Taiyo Co., Japan 
Tobin Packing Co., Albany, N. Y. 
Tobin Packing Co., Rochester, N. Y. 
Wilson & Co., Albert Lea, Minn. 
Wilson & Co., Cedar Rapids, lowa 
Wilson & Co., Oklahoma City, Okla. 
Wilson & Co., Scranton, Pa. 
Wilson & Co., South Omaha, Neb. 
Zenith Meat Company, Los Angeles, Calif. 
Zenith Meat Company, Wichita, Kans. 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 
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__NEW EQUIPMENT and Supplies 





Further information on equipment and supplies fe be obtained by writing to manufacturer 
direct or writing The Provisioner, using ke 


ALUMINUM MOBILE 
RACKS (NE 619): These 
racks feature an extruded 
channel frame, with ex- 


traded angle tray slides 
riveted in place. Racks are 
made in three heights, 
70-13/16 in., 60-9/16 in. 





and 35-15/16 in. Racks roll 
easy on 5-in. rubber-tired 
casters; one person can 
move a fully loaded rack; 
weight of largest rack is 45 
lbs. Racks can be used in 
refrigerators, cold rooms, 
etc. Made by Crescent 
Metal Products, Inc., lo- 
cated in Cleveland. 


CARGO COOLERS (NE 
705): New 3-hp. series of 
hydraulic-drive cargo cool- 
ers, models H-30 to HE-30, 
have been introduced by 





Hunter Manufacturing Co., 
Solon, O. Units maintain 
temperatures down to 0° 
in 10- to 14-ft. trucks with 


a minimum of 4-in. insula- 
tion; medium temperatures 
(in 32° to 50° F. range) 
in, trucks up to 18-ft. long 
with 3-in. or more insula- 
tion. Inside dimensions are 
17 ine oe 32g se St ta. 
Model H-30 (shown here) 
weighs 320 Ibs. Model 
HE-30, equipped with 3- 
hp. electric standby, 220/ 
240 volt 3-phase motor, 
weighs 395 lbs. 


QUICK-COUPLING FIL- 
TERS (NE 703): New 
quick-coupling filters have 
flanged monel or 316 stain- 
less steel screens, are non- 
short circuiting and made 
20 to 700 mesh. Pressure 





range to 300 psi.; tempera- 
tures to 450° F, Elements 
withstand 150 psi. differ- 
ential pressures without col- 
lapse. Filters are product of 
Ronningen-Petter Co., 
Vicksburg, Michigan. 


UNIT COOLER (NE 520): 
An electric defrost unit de- 
signed specifically for 28° 
meat storage rooms and 
other applications with 
light frosting problems has 
been introduced by Recold 
Corporation under the name 
“Deltric.” The unit features 
the Thermovane door and 
is completely automatic 
when installed with a time 
clock. The door holds the 
heat at the coil during de- 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 


Chicago 10, ill., giving key numbers only (2-7-59). 


Key Numbers 


ee 
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frosting and then swings out 
of the way. The makers 
report the cooler can be in- 
stalled in a corner or flush 
against a back wall and 
ceiling. It has close fin 
spacing, reversible drain 
pan and a heat exchanger 
built into cooler. 


AUTOMATIC BEARING 
LUBRICATOR (NE 702): 
New bearing lubricator 
holds reservoir of lubri- 





cant, injects grease auto- 


matically when needed. 
Unit is installed on bearing 
by removing Alemite or 
Zerk fitting and screwing 
into place. Will operate in 
any position and is filled by 
standard grease gun. Posi- 
tion of pressure cup signals 
amount of grease in reser- 
voir. Unit, measuring 2% 
in. long x 1% in. diameter, 
is product of Anchor 
Chemical Co., Cleveland. 


SELF-SERVICE MEAT 
WRAP (NE 712): New 
wrap, labeled AVISCO 300 
REO, is designed for self- 
service fresh red meats by 
American Viscose Corp., 
Film Div., Philadelphia. 
Wrap has polymer resin 
coating on one side of cel- 
lulose base sheet, assuring 
elimination of rewraps and 
extra protection. 


HAND SEALER (NE 700): 
Cast-in aluminum Calrod 





insure ~ sufficient 


elements 
heat and even distribution - 


y numbers and coupon below. 


in new line of sealers made 
by Everhot Manufacturing 
Co., Maywood, Ill. Element 
assures instantaneous heat 
and is held in handle with 
polyester resin, allowing 
cool grip. Elements are 
sealed against moisture. 
Cord is detachable. Unit 
weighs 8% oz.; has temper- 
ature range of 50° F. in one 
minute, 350° in five min- 
utes, 500° in 10 minutes 
and 670° in 40 minutes. 
Unit is available in any 
wattage desired. 


PACKAGING DEVICE 
(NE 701): New packaging 
device, E-A Pak Filler, for 
supermarket and small sau- 
sage kitchen use has been 
developed by E. F. Zuber 
Engineering & Sales Co., 
Minneapolis, Filler includes 





built-in mechanism which 
dispenses fixed quantity (ad- 
justable from % Ib. to 2 Ibs.) 
of meat or sausage into 
package each time filler 
handle is moved. Larger 
packages can be filled by 
multiple cycling. 


SKID-RESISTANT 
FLOOR POWDER (NE 
708): Scientifically formu- 
lated powder and a special 
liquid binder have been de- 
veloped by Stonhard Co., 
Inc., Philadelphia, for re- 
surfacing floors, stairs, etc. 
Product, called Stoncap, 
has _slip-resistant qualities, 
is long lasting, and resist- 
ant to greases, oils and fats. 
Surface is ready for traffic 
five hours after application 
of skid-resistant powder. 


4) 





THE IT 





Bunn Tying Machines “have paid for themselves 
a dozen times over” at Grill Meats, Inc., Sandusky, Ohio 


On any given day, the variety of 
meat specialties handled by nation- 
ally-known Grill Meats, Inc., may 
number 150 types or more. But re- 
gardless of size or shape, every cut 
is individually boxed. . . then neatly 
tied on a Bunn Tying Machine! 
Says Mr. Sam S. Stein, President, 
“Bunn Tying Machines are as vital 
to our operation as knives or saws. 
They’ve paid for themselves a dozen 
times over in labor savings alone!” 


Ties anything. Fully documented, 
this report typifies the savings you 
may realize with Bunn automatic 
tying. Hams, slabs, rolled and boxed 






> 


MAIL COUPON NOW FOR MORE FACTS 


GET THE 
WHOLE STORY 
Send today for 
this fact-packed 
booklet, which 
illustrates the 


| TYING 
MACHINES 
Since 1907 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-29 Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


meats of all kinds: yes, anything 
you now tie by hand can be tied 
faster, neater and better on a low- 
cost Bunn Machine. 

Operation is simple, positive. 
You just position your meat, then 
step on a trip. Automatically, you 
get a tight, uniform tie... in 1% 
seconds or less! Faster than hand 
tying? About 10 times. And remem- 
ber: the Bunn Tying Machine is 
completely mobile — you roll it 
where you need it! 

Send today for full data on how 
Bunn automatic tying can cut costs 
for you. Use the handy coupon. 


PACKAGE 





B. H. BUNN CO., Dept. NP-29 
7605 Vincennes Ave., Chicago 20, Ill. 


() Please send me a copy of your free booklet. 
(0 Please have a Bunn Tying Engineer contact me. 


better, faster 
by machine 











many advantages Name 

of Bunn Tying 

Machines. Cc 

= let : Bunn putin 
ing Engineer 

st YOU. Address 

igation. 

Coe City 


Zone State 
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Frondizi Explains Argentina 
Meat Policy to Packers 


President Arturo Frondizi of Ap. 
gentina told Chicago meat packers 
that his country “needs the ‘know 
how’ and capital investment of Ameri. 
can firms to strengthen its economy, 
at a meeting sponsored by Interma. 
tional Packers, Ltd., at the Stock 
Yard Inn, Chicago, on January 96, 
He claimed that Argentina offers: 
legal, political, social and economie 
stability to businessmen and indus. 
tries, and that American investments 
would be safe from nationalization in 
Argentina. 

In explaining the meat Olicy of his 
country, Frondizi said it has suffered 
from the effects of a distortion of 
many years caused by intervention as 
pernicious for the state as for the pro- 
ducer. “For the state,” he explained, 
“it has meant costly subsidies, and 
for the producer a lack of interest in 
improving techniques and_ output, 
which became progressively more in- 
adequate. 

“At the suggestion of the executive 
branch,” he continued, “our congress 
has just approved a law by which a 
packing plant of the city of Buenos 
Aires will be run as a private enter- 
prise and all packing plants will now 
have to operate on the basis of eco 
nomic costs, without government 
protection. This policy will be main 
tained and there will be no new 
nationalization. Private business will 
be left completely to the capability 
of their own managements. This will 
benefit the country and all those who 
know how to work better and who 
can use more advanced techniques. 
Progress and profits will not depend 
on the government, but on the crea- 
tive capacity of each individual.” 





Peter’s Feat Duplicated 
By Pork Links in England 


Peter, the legendary Dutch boy who 
used his thumb to plug a leak in the 
dike, has a real counterpart in a re- 
sourceful British butcher, according 
to the January issue of The Butcher 
Workman. Only the butcher's thumb 
doesn’t play a part in the modem 
story. 

The man used two pork sausage 
links to plug a gas leak in a broken 
street lamp in Coventry, England, 
preventing a possible explosion, says 
the news item submitted by Walter 
F. Piotrowski of Local 100, Amalga- 
mated Meat Packers and Butcher 
Workmen of North America, Chicago. 
Piotrowski suggested that sausage 
manufacturers take heed of this new 
use for their product. 
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MOREA Liquid Feed produces 
well-marbled meat with less fat! 


This prime beef, at the left above, is from an 
animal fed a conventional ration of grain, protein 
supplement and roughage. The cross-rib cut shows 
well-marbled meat but also shows much waste out- 
side fat. In today’s market, this meat is tender and 
tasty but costly and wasty! 


Contrast it with the beef at the right above, from 
a sister animal fed scientific new Morea liquid feed 
supplement, along with less grain and more rough- 
age. Everything you and the consumer want is here 
—well-marbled, tender, firm, juicy red meat. 


Yes, Morea liquid feed is bringing welcome 
changes in cattle and lamb feeding, and in meat 
processing and marketing. Livestock men produce 
quality meat faster and easier. The carcasses from 
beef cattle and lambs grown on a Morea liquid 
feed program grade out well, and kidney fat as 
well as outside fat is greatly reduced. 


This prime beef, at the right above, is typical 
of meat from thousands of animals grown on a 
Morea liquid feed program. Morea feed supple- 





MoreEa® is a registered trade-mark of Feed Service Corporation. 


ment contains urea nitrogen, phosphoric acid, 
molasses, trace minerals and ethanol. This com- 
bination, produced under patent, is scientifically 
formulated to help ruminant animals build protein 
efficiently, to digest more cellulose from roughage, 
and to produce economical weight gains. 


Cattle and lambs on Morea liquid feed programs 
have consistently produced firm, flavorful, well- 
marbled meat with less waste fat. For more infor- 
mation on the advantages of Morea-fed meat, 
write to the nearest address below. 


Feed Service Corporation, Crete, Nebraska 
U. S. Industrial Chemicals Co., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


MOREA 


Liquid ) Feeds 










Taste Appeal... Eye Appeal... Buy Appeal with... 
DRI-SWEET 


CORN SYRUP SOLIDS 

















More successful processors are recognizing the advantage of 
a single conditioner-sweetener like OK BRAND DRI-SWEET 
Corn Syrup Solids. 


DRI-SWEET fortifies Taste Appeal by keeping comminuted 











meats at the peak of their natural deliciousness. Retains flavor 
“The Man From Hubinger” and juices without over sweetening. 
is ready to offer detailed ad- DRI-SWEET puts more into Eye Appeal because this pure, 
vice on how OK BRAND DRI- transparent and nutritious carbohydrate from corn syrup 
SWEET can improve your com- preserves appetizing colors. Reduces watering-off and shrinkage. 
minuted meats. If he hasn't Binds meat particles for more appealing texture (easier 
called on you, write, wire or processing, too!) 
phone today for prompt at- Proper taste and eye appeal add up to greater Buy Appeal. 
tention to your needs. Only OK BRAND DRI-SWEET performs so well, yet is so 
economical and easy to use. Available in 2 popular forms: 
OK BRAND DRI-SWEET 42 D.E. Coarse and 42 D.E. 
Powdered. All available in convenient 100 Ib. moisture-proof bags. 








THE HUBINGER COMPANY 


Keokuk, lowa 
NEW YORK + CHICAGO + LOS ANGELES * BOSTON + CHARLOTTE ¢ PHILADELPHIA 
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5. 





RECENT PATENTS 


_- The data listed below are only 
a brief review of recent patents 
inent to the readers and sub- 
seribers of this publication. 
Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 


$1.00 per copy. 

















No. 2,861,888, PELLETS CON- 
TAINING DEHYDRATED MEAT 
AND COCONUT AND CONFEC- 
TION CONTAINING THESE PEL- 
LETS, patented November 25, 1958 
by Edward F. Coles and Thelma A. 
Coles of Prineville, Oregon. 

The pellets contain a finely divided 
dehydrated lean meat only and an 
oily vegetable material intimately in- 
termixed therewith and subjected to 

heat to cause the oily content of 
the vegetable material to be exuded 
therefrom and to impregnate the meat. 


No. 2,856,786, BELT TENSIONER 
FOR SLICING MACHINES, pa- 
tended October 21, 1958 by Adrianus 
van Duyn, Hillegersberg, Rotterdam, 
Netherlands, assignor to U.S. Slicing 














Machine Co., Inc., La Porte, Ind., a 
corporation of Indiana. 

A belt tensioner for use on slicing 
machines having driving and driven 
pulleys connected by a belt is pro- 
vided. There are five claims. 


No. 2,860,991, METHOD FOR 
PREPARING MEAT PRODUCTS, 
patented November 18, 1958 by 
George Christianson, Waterloo, Ia., 
and Robert H. Bonner, Chicago, IIl., 


assignors to, The Rath Packing Com- 
pany, Waterloo, Ia., a corporation of 
the state of Iowa. 

A method of preparing a shaped 
meat product from heat coagulable 
comminuted meat is disclosed com- 
prising uniformly heating the meat to 
a selected coagulating temperature 
within the range of 130°-170° F., 
shaping the heated meat to desired 





form immediately upon attaining this 
selected coagulating temperature, and 
causing the shaped meat to coagulate 
within a time period within the range 
of 0.5 to 0.35 minutes, while main- 
taining this temperature. 


No. 2,864,216, SAUSAGE CAN- 
NER, patented December 16, 1958 




















by Marshall Long, Overland Park, 
Kan., and Jack M. Miller, Kansas 
City, Mo., assignors, by mesne as- 
signments, to Marlen Equipment 
Corp., Overland Park, Kan., a corpo- 
ration of Missouri. 

There are 13 claims in this pat- 
ent. The sausage material is reshaped 
and severed, held momentarily in po- 
sition and ejected from the holder and 
received in the can. 


No. 2,857,283, WINDOW DYED 
CASING, patented October 21, 1958, 
by John W. Firth, Chicago, Robert 
W. Johnson, Tinley Park, and John 
P. Welsh, Westchester, Ill., assignors 

















to Tee-Pak, Inc., Chicago, a corpo- 

ration of the state of Illinois. 
Artificial sausage casings in seam- 

less tubular form are provided con- 
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taining a longitudinal portion which 
is undyed and, since the material of 
the casing is transparent before dye- 
ing, there is provided an elongated 
window. 


No. 2,844,472, METHOD OF 
PACKAGING BACON STRIPS, pat- 
ented July 22, 1958 by John F. Ehren- 
fried, Akron, and Leo J. Von Gunten, 
Clinton, Ohio, assignors to The Good- 
year Tire & Rubber Co., Akron, Ohio, 
a corporation of Ohio. 

The method of packaging strips of 
bacon in a relatively flat foldable 
holder, with a transparent overwrap 
of rubber hydrochloride film and a 
tear tape which is heat sealable to 
the film is disclosed. 


No. 2,863,480, MEAT GRINDING 
APPARATUS, patented December 9, 
1958 by Douglas V. Combs of Fair- 
born, Ohio. 

For association with a pair of meat 
































grinders, each having a feed inlet 
and an outlet, the inventor provides 
an adapter for connecting the grind- 
ers in series relation so that the 
ground meat from one grinder will 
pass to the other grinder for further 
grinding whereby meat may be proc- 
essed for table use in a single pass 
through the grinders. 


No, 2,865,278, SMOKING OR 
OTHER TREATMENT OF BACON 
AND THE LIKE, patented Decem- 
ber 23, 1958 by Timothy Edward 
Linnell and Peter Robert Linnell, 
Northampton, England, assignors of 
one-half to Raymond Eddie Linnell 
and Thomas Richard Linnell, both of 
Northampton, England. 

The apparatus comprises a plate 
adapted to be fitted in intimate con- 
tact with the bacon surface, the plate 
having a number of marginally placed 
holes therethrough and a ele of 
fastening members slidably extending 
through the holes at spaced apart in- 
tervals; each member ~~. a 
stem of substantial length extending 
through a selected one of the holes 
and having at one end a hook anchor- 
able in the commodity and at the 
other end a coiled spring bearing 
against the external surface of plate. 
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New 
LUSTER 


for HAMS and BACON 


Patapar Luster Parchment 


PRE-COMBINED WRAPPERS 


Glamour, sales appeal, protection ...and economy at the same time is offered 
by the new series of Patapar Luster Parchment wrappers. These pre- 
combined wrappers are complete units bound together at one edge by adhes- 
ive. You do no collating. There is no waste motion — no need for two or 
three paper inventories. Here is real economy! 


Paterson TRIP-L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2. Middle sheet of Paterson Sorb-Pak. 


3. Inside grease-proof barrier of Patapar 
Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 





2. Inside sheet of Paterson Absorbent or 
Sorb-Pak. 


Different combinations of other 
Paterson papers also available 


We will reproduce your present wrapper de- 
sign, or if you wish, we will design a new 
and colorful wrapper for you. 

For details and samples, write us on your 
business letterhead. Mention Patapar Luster 
Parchment and tell us your requirements. 





VEGETABLE 
PARCHMENT 
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Federal Inspection Granted 
To Eight Meat Companies 


The Meat Inspection Division of 
the U. S. Department of Agriculture 
has announced the following com. 
panies have been granted federal 
meat inspection: 

McCandless Packing Co., Ine., 
Highway 51 South, Hernando, Miss.; 

The Collins Packing Co., S. Second 
st., Greenfield, O.; Nations Brothers - 
Packing Co., Plain Dealing rd., mail, 
Route 1, Springhill, La.; Genesee 
Packing Co., Scottsville and Weidner 
rd., Rochester 11, N. Y.; Sigman 
Meat Co., Inc., 5400 Marshall st, 
Arvada, Colo., mail, P. O. Box 5292, 
T. A., Denver 17, Colo.; Party Pack. 
ing Corp., Liberty, N. Y.; Marshall 
Field & Co., 111 N. State st., Chi- 
cago 2, Ill., and The Winter Garden 
Co., Inc., 2620 Broadway, N. E, 
Knoxville 17, Tenn. 

The withdrawal of meat inspection 
from the following companies has 
also been announced by the MID: 

Swift & Company, 54 16th st, 
Wheeling, W. Va.; Lackawanna Beef 
& Provision Co., 1002 S. Wyoming 
ave., Scranton 5, Pa.; Lakeview 
Farms, Inc., rear 2002 4th st., N. E, 
Washington 2, D. C.; Highland Meat 
Packing Co., Inc., 115 W..Santa Bar- 
bara ave., Los Angeles 37, Calif.; St 
Croix Abattoir, Estate St. Johns, 
Christiansted, mail, P. O. Box 578, 
Frederiksted, St. Croix, V. I.; Morgan 
Packing Co., Inc., Austin, Ind.; King’s 
Food Products, Inc., 5255 N. Broad- 
way, St. Louis 6, Mo.; Kutztown 
Packing Co., Inc., Route 3, Kutztown, 
Pa.; Osceloa Foods, Inc., P. O. Box 
389, Osceola, Ark., and Mirella 
Foods, Inc., 208 S. Kalamath st, 
Denver 23, Colo. 


World-Wide Forum on Food 


Approximately 2,500 food special 
ists from 35 countries are expected to 
participate in the Fourth International 
Congress on Food Distribution, set for 
June 22-26 at Lausanne, Switzerland. 
The congress will accompany the In- 
ternational Food Exposition 1959, 
beginning June 13. The effects of 
European integration upon food im- 
dustries will be among topics of the 
world-wide forum. 





South Carolina Meeting 


The first quarterly meeting of the 
South Carolina Meat Packers Asso- 
ciation for 1959 is scheduled for Fri- 
day and Saturday, February 27-28, 
at the Hotel Columbia, Columbia, 
S. C. Varnum M. Wells, general man- 
ager of Roddey Packing Co., Inc, 
Columbia, is president of SCMPA. 
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U.S. BERKEL 
CHALLENGES 


any competitive 





automatic slicer to match 
the slicing-and-stacking 
results pictured here... 


... produced automatically by the 
Model 170-GS—without hand-straightening .. . 


... With product sliced directly from 


holding cooler—no special tempering! 


Is automatic slicing and stacking of extremely delicate 
meat products a costly headache in your present opera- 
tion? Then you need the U.S. 170-GS Automatic Slicer. 
Product slicing can be easily switched in seconds, re- 
gardless of shape or size of delicate items. And the 
170-GS can be used in conjunction with either vacuum 
packaging or any overwrap system. 





Slices, 

counts, 

stacks, 

groups 

or shingles — 

automatically! U.S. Berkel Model 170-GS 





Neapolitan Loaf 








See your U.S. representative or send coupon today 


eccccccceseseseseseos OUR GOth YEAR eceeeeeeeeeeeceeeoseces 


U.S. SLICING MACHINE COMPANY, INC., 231 Berkel Bidg., LaPorte, Ind. 


Rush complete information on [_] U.S. Berkel 170-GS Automatic Slicer E) us. 
Berkel Model 170-SS Automatic Slicer-Scaler [[] New U.S. Berkel Automatic 
Slicer-Interleaver. 


The VOLUME-RATED line Aeingcarcgec cre. mee aie 


of food machines and scales ADDRESS, ee ease 
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youll save 


on reftigeration costs 





when you buy equipment from 


HOWE 


Today, refrigeration costs are figured on an 
over-all basis. Even in your early planning, Howe 
engineers’ 47 years of specialized experience can 
save you time and dollars in the design and installation 
of new systems or replacements. Howe 
equipment meets exact refrigeration standards, is 
correctly engineered to your individual plant. 
Hundreds of Howe installations attest to Howe’s 
ability to lower costs every step of the way. In 
planning, in low first cost, in installation, in long 

efficient operation—"“it pays to know Howe!” 
Consult us now! 


HOWE Model G—S to 25 Tons. Others to 150 Tons 





ICE MACHINE CO. 


2823 Montrose Avenue e Chicago 18, Illinois 
Distributors in Principal Cities, Cable Address HIMCO Chicage 
























ZITE. 


STANDARD All-Hair 
PIPE COVERING INSULATION | : 





ny > 


—- = ae aes hlUlkelCU 


lasts a lifetime! 


Easy to install on curves, straight pipes or valves, 
Ozite pipe covering insulation stops wasteful 
heat absorption efficiently and permanently. 
Genuine Ozite insulation helps maintain uniform 
temperature and increase the refrigerating ca- 
pacity of your equipment. 










NO SHAPE IS TOO COMPLEX 








A PRODUCT OF 


-AMERICAN HAIR & FELT COMPANY 





MERCHANDISE MART ¢ CHICAGO 5&4, ILLINOIS 
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Closed System for Movement of Inedible 
[Continued from page 24] 


range for use in a packinghouse is from 125 to 250 psi. 

The charge is sucked to the receiving bin which can 
be as far distant as 800 ft. from the intake hopper; 300 
ft. is the optimum distance. Movement farther than 800 
ft. can be staged. The controlling factors will be the 
type of material transported and the steam pressure used. 

Since the product moves through a 6-in. pipe, it is 
recommended that all hard material be ground. The 
practice is desirable for soft material. 

The contents of the receiving bin are discharged into a 
transverse screw feeding four cookers. 

No water is added to the product during movement 
and surface moisture is actually reduced by as much as 
20 per cent. 

Product blending is accomplished by indexing the feed 
cycle between the hard and soft material intake hoppers 
and combining their charges in the storage bin. It is thus 
possible to obtain a desired mixture of hard and soft 
products. The standard transporting cycle is 90 seconds 
on and 15 seconds off, but this timing can be modified 
so that one cycle is longer than the other. 

The system requires a minimum of attention. One pack- 
inghouse installation has operated for seven years with no 
breakdowns. Since transportation is automatic, one oper- 
ator generally can supervise the rendering operation. His 
task is to direct the flow of material to the proper cooker 
and to start and stop the cooking operation. 

The system possesses sufficient temporary storage capa- 
city to permit processing inedible material as it arrives 
from the killing and boning departments. The surge bins 
can take up the peaks in receiving material and the re- 
ceiving bins perform the same function in charging the 
cookers. If all cookers are in service, the bins provide 
temporary storage that permits continuous preparation of 





the material for cooking. This eliminates any need for 
holding material in drums until a cook is dumped and 
then starting to charge drum contents into the grinding 
equipment. 

The ability to prepare raw material while killing and 
cutting are under way is one of the advantages of the 
arrangement since it reduces the need for operation of 
a second shift. 

If a cooker is empty, material can be fed from the 
receiving bin directly into it; the bin prevents slugging 
the transverse conveyor. 

The vacuum required to move the product is created 
with a special Venturi tube. Steam is introduced at the 
Venturi tube and, by sucking the air from the closed pipe 
system, creates the vacuum. The system will move, de- 
pending upon the specific gravity of the material being 
handled, up to 700 Ibs. per cycle. Exhaust steam from 
the Venturi tube can be piped to an exchanger or an open 
vat to salvage the remaining heat. 

The average high pressure steam requirement for a setup 
having a capacity of 20,000 Ibs. per hour is approximately 
3,000 Ibs. per hr. 

In the plant installation illustrated here the steam passes 
to a condenser and the condensate drains into a receiving 
tank from which it is pumped to a cooling tower and then 
flows back to the condenser. This arrangement limits water 
consumption to makeup, which is roughly 2 to 5 per cent 
of the total needed. Average condenser usage is 60 to 90 
gpm., depending on inlet temperature. 

One advantage of the system is that it frees floor space 
since the transporting pipe can be suspended from the 
ceiling. It is particularly useful in older plants where other 
means of transporting material cannot be employed because 
of physical conditions. 

While the apparatus is now being used to move inedible 
material, it should also be suitable for edible handling. 
The pipe lines can be sanitized with steam. 











Seitz Trucks Leave on Time 
[Continued from page 23] 


type of container to be used and then 
the order items. The runner places 
the. container on the roller conveyor 
and then walks down the line, remov- 
ing the boxed items from. the live 
storage racks. He calls them back as 
he places them in the delivery con- 
tainer and marks the route and stop 
number. As he fills the containers he 
pushes them forward and they emerge 
at the junction point with the bulk 
goods conveyor which is the coordi- 
nator’s station. 

While the packaged items are being 
assembled, the bulk sausage shipping 
clerk is simultaneously assembling 
his orders in the same route and stop 
sequence. He also determines the 
type of shipping container to be 
used. Some of the large stick items, 
such as 36-in. bologna, are placed in 
their own special fibreboard boxes 
to assure maximum protection. As 
these orders are assembled and 
marked with route, stop number and 
weight, they are pushed forward to- 
ward the coordinator’s station, 
COORDINATION: Two employes, 
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the coordinator and checker, work 
at this central point. The coordinator 
aligns the product from the two con- 
veyor wings and the boneless beef 
skids in proper sequence and calls 
out the items and weights to the 
checker who enters them on the ship- 
ping ticket used to make the exten- 
sions and bills. The checker reports 





GARLAND WILSON, vice president, and 
E. Y. Lingle, president, scan the layout of 
their new order assembly installation. 








directly to management and is not 
part of the plant crew, He checks to 
see that all orders are filled and notes 
any shortages. 

The coordinator pushes the ship- 
ping containers forward and they 
enter a Buschman powered conveyor 
section which lifts them up so that 
they can glide down the rest of the 
roller conveyor system by gravity. 
The containers roll onto the loading 
dock through a refrigerator door. 

The loading dock stower, who also 
has copies of the shipping tickets, 
places a stop plate in the conveyor at 
the truck he is loading. He scans 
his orders and determines how the 
wrapped beef quarters and cuts are 
to be placed and then stows the ship- 
ping containers in proper sequence. 

The system is still in the shake- 
down stage and will undergo refine- 
ment as the crew gains proficiency, 
says Wilson. For example, studies 
will be made to determine whether 
some orders moving from the two 
conveyor wings can be consolidated 
into a single shipping container. 

The setup has a good work balance. 
If order assembly lags behind the 
final checking operation, both the 
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ECONOMICAL 
and 
PRACTICAL 


way to use 
Natural Casings 


© Eliminate hand roping 


© Eliminate pear shape of beef } 
bladders 


© Straighten beef burgs 

e Use cheaper sewed casings 

© Minimizes casing breakage 

© Cook and cure product 
uniformly 

e Reduce handling 

© Increase slicing yield 

© Improve appearance 


Learn how Keynet can be 
the Key to your Net profit 


























Send for illus- 
trated brochure 
on Keynet 
or contact your 
Cudahy Casing 
Representative. 


Keystone Casing Supply Co. 
BOX 451 
Carnegie, Pennsylvania 





coordinator and checker help the bulk 
shipping clerk. The latter, because 
many of his items require individual 
packaging, at times may fall behind 
the live storage rack men who handle 
boxed products. 

Results to date indicate that the 
installation’s estimated payback term 
of eight months will be attained, re- 
ports Lingle. All trucks are being 
loaded on time. The average truck 
load requires about 45 minutes. On 
the average the crew loads about 10 
trucks with about 30 stops per truck. 
The overtime penalty, which often 
amounted to 100-plus hours for the 
crew, has been eliminated. 

The system possesses some inherent 
economy characteristics, according to 
Tetherow. It makes excellent use of 
the cooler’s cube in the live storage 
section. With the former storage 
technique utilizing skids it would 
never have been possible to hold 40,- 
000 Ibs. of packaged product in this 
area. 

Since products are loaded from the 
rear into the storage racks during the 
day as they arrive from the pack- 
aging department, meat always is 
withdrawn on a first-in, first-out basis, 
assuring freshness. Product is not mis- 
laid as was possible with the skid 
storage. Inventory can be -made 
quickly at the beginning of the day 
and adjustments can be effected in 
production. 

Product is stored at the point of 
use and order runners do not waste 
steps in hunting for specific items. 
Since they are stored in a readily rec- 
ognizable manner, cartons are lifted 
from the rack and placed in the ship- 
ping container. Handling is reduced 
since the shipping containers are 
moved as a train, either by the order 
filler or the powered conveyor sec- 
tions. The runner no longer moves 50 
ft. with 20 lbs. of product; with a 
few steps he moves several hundred 
pounds of meat. 

Most important, trucks are loaded 
on time. If the need should arise, a 
truck can be loaded and on its way 
in less than an hour. Truck loading 
operations, moreover, have become 
more orderly under the new system. 

Another advantage of the imstalla- 
tion is flexibility, The roller shelves 
within a bay are set on a uniform 
plane. Since the cartons move directly 
on the rollers, any change in carton 
size can be accomodated. The whole 
conveyor system is portable and can 
be moved about to adjust to changing 
storage or assembly patterns. 

All truck bodies are insulated and 
refrigerated and were purchased 
from American Body and Equipment 
Co. of Kansas City, Mo. 
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Hide Team Was Right, Says 
Japan Import Group—Trade 
Has Not Been ‘Lovey Dovey’ 


The report by the three-man U, §. 
hide team that visited Japan last fall 
(see NP of December 13, 1958) ac. 
curately reflected Japanese complaints 
about the poor quality of U. S. hides 
and skins, the Japan Hide Importers’ 
Council has informed the National As- - 
sociation of Importers and Exporters 
of Hides and Skins, New York City, 

The Japanese group said its mem- 
bers were “disappointed” at an asso- 
ciation statement that appeared to 
be “aimed at merely criticizing the 
report of the hide mission to Japan” 
and did “not seem to contain any 
consideration whatsoever as to what 
improvement is needed in trading 
terms for the purpose of increasin 
export to Japan of U. S. hides and 
skins.” 

In a letter to the association, the 
Japan Hide Importers’ Council took 
particular issue with the conclusion of 
the association’s statement, which 
read: “Actually the report must have 
undermined and destroyed the confi- 
dence which has been built up over 
the years between the exporters in 
this country and the buyers in Japan. 
The exporters, knowing that the Ja- 
panese importers are experienced buy- 
ers whose confidence they enjoy, can 
only hope that the pleasant relation- 
ship of the past will continue despite 
the report of the mission.” The state- 
ment appeared in the Hide and 
Leather Bulletin of December 23, 
1958. 

“To say the truth,” the council let- 
ter noted, “we Japanese importers and 
Japanese tanners have not always en- 
tertained pleasant feelings with the 
transactions in the past. Rather we 
might say that we disclosed to the 
three members of the missi6n all of 
the complaints we had been entertain- 
ing and advised them that so long as 
the present trading metheds were 
continued in the same way as here- 
tofore, it would be utterly impossible 
to hope for increased purchases of 
U. S. hides and skins but there would 
rather be a possibility of a decrease 
in purchases under the present level. 
In fact, we went so far as to warm 
that a fairly large part of the Japanese 
imports of hides and skins has already 
been switched over to Australia and 
New Zealand. We think U. S. ex 
porters must pay serious attention to 
this.” 

The letter pointed out that the 
council and the hide team agreed 
that making contracts on a selected 
basis, rather than a flat basis, would 
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EVERY TIME WITH... 


CUDAHY -s17>5$ CASINGS 
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The odds are all in your favor to roll up sales and boost profits when you use Cudahy sheep or 
pork casings for your wieners and franks. Cudahy Casings are tested for strength to minimize 
casing breakage ... to keep production rolling smoothly. Cudahy Casings are tested again for 
uniformity to give your product a plump, pleasing appearance. 

Your franks are bound to be a favorite with consumers, for Cudahy sheep and hog 
casings let the smoke penetrate deeply to produce a much richer flavor...and they seal in 
all the juicy goodness. 


x Cudahy searches the world to bring you the finest selection of natural casings . . .79 
fi} different kinds of beef, pork and sheep casings from the four corners of the globe. 





CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 
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Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal” and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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CHOICEST % 
PRODUCT | 





The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
providing your trade with SIOUXLAND BEEF — you 
can pay more... but you can’t buy better carcass beef 
... anywhere! 


PHONE 2-3661 AND ASK FOR 
JERRY KOZNEY JAMES NEEDHAM DON DENNIS 


dressey 


* Sioux Crrv 


ED RESSED [GSEEF, Inc 


1911 Warrington Road SIOUX CITY, IOWA Teletype SY39 
U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 


















IVIILLER HHAAYS AND CoO. 


1807 E. OLYMPIC BLVD. * LOS ANGELES, CALIF. 


Phone: MA 7-8641 e Teletype: LA 1444 ° Cable: MILLERHAYS 


MEAT BROKERS 
representing 
EASTERN PACKERS 
throughout the 
ENTIRE WEST 


Primary Agents 
AUSTRALIAN and 
NEW ZEALAND 
Boneless — Carcass 


BEEF — LAMB 


“The Difficult We Can Do Immediately”’ 
‘The Impossible Takes A Little Longer’’ 
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overcome many of the complaints ang 
asked the association for its opinion 
about the ‘institution of a_ selected 
basis. 

“Please understand fully,” the lette 
concluded, “that we disclosed all the 
complaints as we have an earnest de. 
sire of continuing or possibly ineregs. 
ing purchases of U. S. hides and skins 
and we trust that most of the troubles 
such as we experienced (which we 
think are troubles to the U. S. side as 
well) would be solved by way @f 
adopting a selected basis.” s 


se 


FTC Packer Regulation Is 
Asked by Utah Wool Growers 


Transfer of jurisdiction over Title 
II of the Packers and Stockyards Aet 
from the U. S, Department of Agr 
culture to the Federal Trade Com 
mission was urged in a_ resolution 
passed at the 52nd annual conven 
tion of the Utah Wool Growers in 
Salt Lake City. Title II is the source 
of regulatory authority over packer 
trade practices. 

Another resolution endorsed the 
present fight by the western livestock 
and meat industries against the low- 
ering of freight rates on westbound 
meat without similar reductions in 
rates for westbound livestock. 

A third resolution urged that the 
USDA discontinue federal grading of 
lamb because under present grading 
standards lamb carcasses are required 
to have so much fat that their meat 
does not meet consumer preference, 
resulting in lower consumption and 
unsatisfactory prices to growers. 


E. Floyd Forbes, president and | 


general manager of the Western States 
Meat Packers Association, spoke. 


McKenzie Packing Sponsors 
‘Name the Pig’ Contest 


Philco electrical appliances and 
radio and television sets are being of- 
fered to the winners of the “Name 
the Pig” contest, sponsored by John 
McKenzie Packing Co. of Burlington, 
Vt. Contestants must submit their 
name by May 2 for the McKenzie 
pig, which wears a Scot costume and 
plays a bagpipe. 

Each of the company’s meat prod- 
ucts will contain one letter of the 
word “McKenzie.” Contestant must 
collect all eight letters necessary to 
spell out the word and submit them 
with his or her suggestion for the 
name of the pig. 

Prizes are as follows: first, Phileo 
refrigerator and electric range; sec 
ond, Philco portable television set; 
third, Philco clock radio, and fourth, 
Phileo pocket-size transistor radio. 
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Here’s evidence that the big new haulers of 
Chevrolet’s Task-Force 59 bring you more to 
work and save with than ever before; proof that 
they've got more of what it takes to cut your 
costs and keep you going on runs that call for the 
best performance a truck can put out! 


ALL-NEW WORKMASTER 
SPECIAL V8— boosts per- 
formance with 348-cu.-in. 
displacement, 185 h.p. 
Optional* on Series 70 
and 80 models. 





DURABLE WORKMASTER V8 ENGINE—features 
heavy-duty pistons, Moraine “400” extreme- 
duty bearings, induction hardened crankshaft 
for extra durability. Standard in Series 90 
and 100; 230 h.p. 


TOUGH '59 HEAVY-DUTY 
TASKMASTER V8— teams 
compactness with short- 
stroke efficiency. Stand- 
ard in Series 50, 50H; 
optional* in 60, 60H; 
160 h.p. 











THE BIGGEST SAVING BIG CHEVIES YET! 


TWO GREAT TRIPLE TORQUE TANDEMS— come 
equipped with rugged components that boost 
G.V.W.’s as high as 36,000 lbs. Durable, yet 
light in weight for bigger payloads. 


NEW 50H AND 60H MODELS— biggest savers 
of all big trucks with G.V.W.’s up to 21,000 
Ibs. handle heavy-duty hauls that usually 
require bigger, more costly trucks. 


NEW L.C.F.’s WITH SPECIAL ADVANTAGES! 
Compact (8914”, bumper to back of cab) 
models pull 35-ft. trailers yet keep over-all 
length to 45 ft. 


NEW MIGHT FOR EVERY BIG TONNAGE HAUL! 
New close-ratio 5-speed transmissions* team 
with 2-speed rear axles* for top performance. 
Your Chevrolet dealer can show you these and 
other money-saving components in Task- 
Force 59 trucks. . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 


*Extra-cost options 


CHEVROLET TASK-FORCE 59 TRUCKS 


THE NATIONAL PROVISIONER, FEBRUARY 7, 1959 














PACKAGING FILMS 


She would 


still choose the 





product in 


Saran Wrap! 


One touch tells why! Naturally—because she likes the friendly touch of 
Saran Wrap*! Your product packaged in this crystal-clear, plastic film is 
pleasant to pick up and handle. It sparks more sales for you. And—it gives 
maximum protection all the while. Because Saran Wrap is moistureproof, 
it helps keep weight, flavor, color intact. It promotes that just-packed appear- 
ance shoppers prefer. Saran Wrap means fresher foods to millions of home- 
makers. Let Dow packaging service help put “sell” into your products, long 
range savings, too! Write THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Dept. 2266CV2-7. *Trademark 


Package your meats confidently in 
Saran Wrap—the same protec- 
tive wrap millions use 

every day 

in their homes! 


like Saran Wrap 


THE DOW CHEMICAL COMPANY ¢ MIDLAND, MICHIGAN 
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Tobin Packing Names Peck 
New V. P. and Treasurer 


The election of Rospert N. PEcK 
as vice president and treasurer of To- 
bin Packing Co., 
Inc., Rochester, 
N. Y., is among 
several executive 
promotions an- 
nounced by FRED- 
ERICK M. ToBIN, 
president of the 
firm. Peck for- 
merly served the 
firm as treasurer 
and secretary. 

ROBERT B. 
Hunter, former controller and assist- 
ant secretary for Tobin, has been 
named secretary and controller. JOHN 
M. Watson, sales promotion manager 
of the Tobin Rochester division, and 
James J. ConMEy, livestock procure- 
ment manager in Rochester, have been 
named assistant vice presidents. 

Two other newly-elected vice presi- 
dents are H. K. Guiman, general 
mechanical supervisor for the com- 
pany and formerly assistant vice presi- 
dent with headquarters in Albany, 
and R. H. GriesseE., who is president 
and manager of the company's Buffalo 
subsidiary, 

W. L. Heceman, sales manager of 
the Albany division, and Joun C. RisE, 


R. N. PECK 








PROFIT PACKAGE award of merit, present- 
ed monthly by Cryovac Co., division of 
W. R. Grace & Co., is shown being awarded 
to James S. Smith (left), vice president and 
general manager of Ottman & Co., New 
York meat purveyor, by Joseph G. Collins, 
New York City sales representative for 
Cryovac. The Ottman firm, which purveys 
meat, poultry and provisions under the Dia- 
mond "O" brand, took the award for its 
handling of cost-control meat. 





The Meat Trail... 


packaging manager at Albany, have 
been named assistant vice presidents. 

E. K. Taytor, recently appointed 
office manager at Albany, has been 
elected assistant secretary, and Wit- 
LIAM MERCHANT of the Albany ac- 
counting office has been named as- 
sistant treasurer. 

All other company officers have 
been re-elected, the president said. 


School Named in Honor of 
The Late Oscar F. Mayer 


The name of the late Oscar F. 
MAYER, meat packing pioneer and phi- 
lanthropist, has 
been selected 
by the Chicago 
Board of Educa- 
tion to be given 
to the new school 
building at 2107 
N. Magnolia ave. 
in Chicago, 

Mayer, who 
founded Oscar 
Mayer & Co. in 
1883, was de- 
scribed by Benjamin C. WixuIs, Chi- 
cago superintendent of schools, in a 
report recommending the name as 
“the last of the meat packing giants 
who made Chicago an industrial cen- 
ter of the world.” 

Mayer, himself, had little formal 
schooling, although he was a strong 
believer in education. He taught 
himself by home study and reading 
the classics. He died three years ago 
at the age of 95. 


JOBS 


The appointment of A. J. GuEcur- 
ERRE, JR., to the newly-created posi- 
tion of director of 
marketing for W. 
F. Thiele Co., 
Milwaukee, has 
been announced 
by W. F. THIELE, 
president of the 
sausage firm 
bearing his name. 
Before joining the 
Thiele company, 
Gueguierre 
served as vice 
president of E. R. Wagner Manufac- 
turing Co., Milwaukee. 


O. F. MAYER 





A. GUEGUIERRE 


The election of J. Epwin Kerr as 
vice president for marketing of Austex 
Foods, Inc., Austin, Tex., has been 
announced by FreD W. CATTERALL, 
jr., president of the organization. For 
the past four years Kerr has been in 
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LAPEL BUTTON in recognition of 25 years 
of continuous service is presented to R. W. 
Reneker (left), vice president of Swift & 
Company, Chicago, by Porter M. Jarvis, 
president of Swift. Reneker, who was elected 
a vice president of firm in 1955, was named 
to the board of directors last month. 





charge of Austex marketing opera- 
tions. He has been general sales man- 
ager since shortly after joining the 
company in 1953. 


Bruce Opom has joined the public 
information staff of the American 
Meat Institute, Chicago, according to 
Heme_erR R. Davison, AMI president. 
He is a former reporter and rewrite 
man for the Chicago American. 


The appointment of H. K. Hanx- 
ins as plant superintendent of J. 
Fred Schmidt 
Packing Co., Co- 
lumbus, O., has 
been announced 
by GeorcE F. 
SCHMIDT, vice 
president and 
general manager 
of the firm. Be- 
fore joining the 
Schmidt firm, 
Hankins was with 
Food Manage- 
ment Inc., Cincinnati consultant to 
meat packing firms. In his new posi- 
tion with Schmidt, Hankins will be 
primarily concerned with quality con- 
trol and product flow. 





H. K. HANKINS 


The story about Vaunclaire Pur- 
veyors, Ltd., Toronto, Ont., in the 
NP of January 24 inadvertently omit- 
ted the name of Part Jupp, vice presi- 
dent in charge of procurement and 
one of the origina] firm organizers. 


M. E. LinviLte, jr., has been 
named as manager of the New Orleans 
branch of Armour and Company, suc- 
ceeding JaMEs R. WIMBERLY, who 
has retired. Wimberly joined Armour 
in 1920 at Pensacola, Fla., and served 


55 





as manager of the Armour offices in 
Hattiesburg, Miss., and Bogalusa and 
Alexandria, La., before going to New 
Orleans. Before his appointment, Lin- 
ville served as assistant manager and 
branch manager at the firm’s San 
‘Antonio, Tex., branch. 


The election of ELeExis W. Mc- 
GraTH as vice president in charge of 
sales for Pfaelzer 
Brothers, Inc., 
Chicago, has 
been announced 
by LEONARD 
PFAELZER, presi- 
dent of the meat 
purveying firm. 
McGrath joined 
the organization 
in 1948 and be- 
came a director of 
the company in 
1957. He was previously national sales 
manager. Pfaelzer Brothers is a pur- 
veyor of meat, poultry and seafood to 
restaurants, hotels and institutions. 





E. W. McGRATH 


The appointment of WiLi1AM J. 
SHEA as director of personnel for Ar- 
mour and Com- 
pany has been an- 
nounced by Har- 
oLp E. Brooks, 
cOrporate vice 
president. Shea 
previously was 
manager of the 
personnel depart- 
ment of Armour 
Auxiliaries. A 
graduate of Notre 
Dame, South 
Bend, Ind., Shea joined Armour after 
serving severa] years in personnel and 
labor relations work. 





W. J. SHEA 


Cuar.es E. LEE has been named to 
succeed WILLIAM F. WAUGH as man- 
ager of the Phil- 
adelphia plant of 
Oscar Mayer & 
Co., according to 
P. Gorr BEACH, 
JR., vice presi- 
dent of opera- 
tions. Waugh has 
been transferred 
to the firm’s main 
plant in Madison, 
Wis., to become 
general company 
purchasing agent. He joined the com- 
pany in 1948 as a purchasing agent 
and has served as manager of the 
Philadelphia plant since 1953. Lee, 
who has been with Oscar Mayer since 
1950, has served as operations mana- 
ger of the Philadelphia plant since 
April of last year. Prior to that, he 
spent a year as assistant to the vice 





CHARLES E. LEE 


56 


president of operations at Oscar May- 
ers general headquarters in Madison. 


Dr. Hormoz BrouMaANp has been 
named director of product research 
for Stark, Wetzel 
& Co., Inc., In- 
dianapolis. His 
immediate goal 
will be to expand 
the firm’s quality 
control and re- 
search program, 
according to GENE 
TURNER, company 
executive vice 
president. Dr. 
Broumand will 
have charge of maintaining standards 
of quality for the firm’s meat prod- 
ucts and will direct all research and 
development of new products. 


PLANTS 


Rapides Packing Co., Ine., Alexan- 
dria, La., has been granted a charter 
of incorporation listing capital stock 
of $500,000. 


Fire hit the flooded plant of Qual- 
ity Meat Packing Co., Columbus, O., 
resulting in at least $10,000 damage. 
The fire reportedly may have been 
caused when a gas blower started 
automatically as temperatures inside 
the plant dropped to a certain point. 
Howarp BoETCHER, Owner of the 
firm, said that the gas could not be 
turned off because the meter was 
under water. 





: &. 
DR. H. BROUMAND 


A fire of unknown origin destroyed 
the slaughterhouse owned by Don 
SacE in Greenville, Mich. 


What is said to be the first meat 
cutting and packaging plant in Marin 
County, Calif., will be headed by 
Mario A. CoLomso, Huco T. LENcr 
and WALTER J. Rooney. The firm, 
Mission City Meat Co., will be located 
on Irwin st. in San Rafael. When 
completed, the plant will have 14,000 
sq. ft. of floor space and an ageing 


room which will hold about 100 beef 
carcasses, Eighteen to 20 persons will 


be employed. 


The formation of a new grocery 
products division of Armour and 
Company, Chicago, has been an- 
nounced by WiLL1AM Woop Prince, 
president. The new division will have 
full responsibility for the marketing 
of Armour’s soap products and canned 
foods and will also be responsible for 
the production of soap products and 
the procurement of canned foods. J. 
M. Hoerner has been appointed gen- 
eral manager of the newly-formed di- 





J. M. HOERNER 


G. W. MUNRO 


vision, and G. W. Munro has been 
made assistant general manager. They 
will report to E. W. Wison, execu- 
tive vice president of the firm. Among 
the products handled by the new di- 
vision will be 22 Armour shelf-size 
canned meats. Headquarters will be 
at 135 W. 31st st., Chicago. 


TRAILMARKS 


PorTtER M. Jarvis, president of 
Swift & Company, and Muxton J. 
Scuxoss, president of E. Kahn’s Sons 
Co., have been elected to the board 
of directors of the American Meat 
Institute, succeeding JoHN HoLMEs 
and the late Louis E. Kann. 


RayMonp R. Strauss, partner in 
Strauss Bros., Milwaukee meat firm, 
has been elected president of the Mil- 
waukee Meat Council for the second 
time. He headed the council in 1953. 
Other officers elected are: vice presi- 








& ti Bi 


Ob! Starke Wetz 


tAcdoks ° 


BILLBOARDS similar to one shown above are being placed throughout the Stark, Wetzel & 
Co., Inc., Indianapolis marketing area. The full color signs are wired for night lighting. 


ftzel | 
bacon 
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_. » new fully automatic 


SMOKE GENERATOR 


by ATMOS 


_.» With density control 








Here is the first automatic generator that smokes 

for 10-12 hours without any attention. There is no 
gas necessary to ignite sawdust. ATMOS 

units contain a single electric strip heater that is 
removed when sawdust is ignited. Accommodates 

up to 24 cages of sausage or smoked meats, yet 
requires a space only 4 feet by 3.feet. Stainless steel 
sawdust hopper and built-in fly-ash and ember 

trap prevents fires. Provides continuous 

Operation with no attention. Has only two moving 
parts—trouble free. Can be connected to 

existing masonry or air conditioned smokehouses. 


WRITE TODAY FOR FREE LITERATURE! 


1215 W. Fullerton Ave. Chicago 14, Illinois EAstgate 7-4240 





All inquiries from outside the U.S. should be addressed to appropriate 
representative—. 


® Canadian Inquiries to: 

McGruer, Fortier, Myers, Ltd., 1971 Tansley St. Montreal Canada (La 5-2584) 
® European Inquiries to: 

Mittelhauser & Walter, Hamburg 4, W. Germany 
® South, Central and Latin American Inquiries to: 

Griffith Laboratories $.A. Apartado, #1832 Monterrey, N.L. Mexico 
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WHICH SPICE? 





SALVIA OFFICIANALIS L. LABIATAE* 


It used to be that a wurstmacher staked his 
reputation on his skill with seasonings, such 
as this . . . but nobody ever learned his 
secrets. Today, more and more sausage 
makers are telling the world that the dis- 
tinctive flavors of their products are based 
on the highest quality spices and herbs. 
They know that in a spice-conscious Amer- 
ica, there is new sales magic today in the 
time honored art of seasoning. 


P.S. If-you would like to use the illustration above 
in your consumer advertising, we'll be happy to send 
a reproduction proof. 


You Cou't Improve on Natune 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 
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GIFT BOX containing a variety of flavoring 
products from H. Kohnstamm & Co. was 
presented to Mrs. Robert Meyner, wife of 
New Jersey's governor, at ceremonies dedi- 
cating opening of new Kohnstamm plant in 
Kearny, N.J. Photo shows (I. to r.) Gov- 
ernor Meyner, featured speaker at dedica- 
tion; Mrs. Meyner; Paul L. Kohnstamm, 
president of firm, and Dr. David Jorysch, 
technical director of Kohnstamm flavor di- 
vision, as gift is presented. New plant covers 
an area of 40,000 sq. ft. and is equipped 
with most modern equipment used in field. 





dent, KENNETH F. WiLkinson, God- 
frey Co.; secretary, CHares H. 
ScuaFF, jRr., Schaff Sausage Co., and 
treasurer, ARNO W. HAERING, SR., 
Haering Provision Co. 


In the article in the NP of January 
10, 1959, mentioning the testimonial 
dinner honoring JosEPpH FLEEKoP for 
his service to Israel, he was in- 
correctly identified as associated in 
Fleekop’s Wholesale Meats, Philadel- 
phia. Fleekop is president of Famous 
Meat Products, Inc., and J. F. & J. 
Co., both of Philadelphia. He is not 
associated with his brother, IsaporE, 
who is a partner in Fleekop’s Whole- 
sale Meats and also in Midtown 
Wholesale Meats, Philadelphia. 


FreD W. Deppner, formerly su- 
perintendent of Winchester Packing 
Co., Hutchinson, Kan., has announced 
that he will begin serving as a con- 
sultant to meat packers on March 2. 
His headquarters will be situated in 
Hutchinson. 


W. F. THiEte, president of W. F. 
Thiele Co., a Milwaukee sausage firm, 
has been elected a director of the 
West Side Bank of Milwaukee. 


WILLIAM WINGERTER, owner of 
Pegwill Packing Co., Springfield, IIl., 
is sponsoring a contest with the Junior 
Chamber of Commerce to name the 
outstanding young farmer in Sanga- 
mon County. 


The retirement of C. E. Hayes as 
credit manager of J. M. Schneider, 
Ltd., Kitchener, Ont., Canada, has 
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been announced by J. D. SMatt, 
general manager of the firm. Hayes 
had been with the Schneider com- 
pany for 34 years. He is succeeded by 
F. Runstedler, who has served the 
company as assistant credit manager 
for the past 10 years, 


A current sales promotion of The 
Sugardale Provision Co., Canton, O., 
features a $1 return on three empty 
bags of the company’s Ohio Farm 
brand sausage. The special offer, 
called “Bank-a-Buck” sausage time, 
expires at the end of next month. 


DEATHS 


BENJAMIN F. SwisHer, 81, former 
member of the board of The Rath 
Packing Co., Waterloo, Ia., died re- 
cently. Swisher served on Rath’s board 
from 1942 until his retirement last 
December and had been general coun- 
sel since 1943. Swisher was also the 
senior member of the legal firm of 
Swisher, Cohrt, Swisher and Finch, 
which represents the Rath concern. 


RussELL F. ScHNAKE, partner in 
Belaskas and Associates, packinghouse 
architects of East Chicago, Ind.,.died 
at the age of 46. Schnake previously 
served in the engineering department 
of Swift & Company, Chicaga, for 10 
years and was associated with Agar 
Packing Co., Chicago, for six years. 


JosePH J. Martin, former president 
of General Rendering Co., Philadel- 
phia, died at the age of 85. 








ANNUAL "GOLDEN STEER" award to the 
outstanding broker of products of Bonnee 
Co., Inc., St. Louis, was presented to Good 
Brothers, Inc., Washington, D.C. Photo shows 
Abe Milmon (right), vice president in charge 
of Good Brothers’ Washington office, ac- 
cepting the award from John Barnes, execu- 
tive vice president of Bonnee. Award was 
for “exceptional achievement in steering 
the Washington, D.C., market to the number 
ere position in sales per capita and ob- 
taining the highest percentage increase for 
1958." Bonnee produces buttered steaks. 








Flashes 





supplier, 
DIAMOND ALKALI CO.: Ray. 
MOND F. Evans, chairman and pres 
dent of this Cleveland producer 9 
industrial and pp ice 
announced that the company plans to 
build a multimillion-dollar, pu 
style research center south of Paine 
ville. This will supplement the firm's 
present scientific facilities in Fairpor 
O. Evans indicated that the company’ 
plans hinge directly on the is 
that both the north-south throughway 
(Ohio Route 1) and relocated state 
Route 44 will not be changed. 


CONTINENTAL CAN CO: §re. 
PHEN M. Barker has been appointed 
manager of market development, it 
was announced by Raymonp 6, 
FisHER, marketing vice president, 
Barker will work with the sales, re 
search and new products departments 
in developing markets for the com- 
pany’s packaging items. 


BEMIS BRO. BAG CO.: This St. 
Louis specialty paper manufacturer 
has announced that its west coast 
paper specialty department at Wil 
mington, Calif., will be transferred 
to a separate plant in Fullerton, 
Calif. C. C. Coss, resident manager 
of the St. Louis plant, will be resident 
manager of the Fullerton plant. 


HOFFMAN-LA ROCHE INC, 
Epmunp L. MACDONALD, Jr., has 
been named a salesman for the vite- 
min division of this Nutley, N. J, 
pharmaceutical firm, according to 
Rosert W. S. Situ, general man 
ager. MacDonald will fill the vacaney 
created by the retirement of WILLIAM 
J. Smit. His territory will be Long 
Island and Westchester, N. Y., Con- 
necticut and New England. 


AMERICAN MINERAL SPIRITS 
CO.: E. M. Tosy, president of this 
New York City company, has am 
nounced new managerial assignments 
in the newly-created Southern divi 
sion with S. P. STEPHENSON, JR., % 
manager, At Memphis, the new mat 
ager will be R. H. Koeuter; the 
Dixie district is headquartered at At 
lanta with Guy F. Davies as manager. 
W. A. Drxon has been named mat 
ager of the Piedmont district im 
Charlotte, North Carolina. 


CAINCO, INC.: Jack La Bovve 
has been named a sales representative 
for this Chicago seasoning and satr 
sage specialty manufacturer, it was 
announced by M. G. Car, president. 
La Bouve has the southern states. 
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engineering company 
5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland |.... 
Canadian Representative: McLean Machinery Co., Ltd., Winnipeg, Canada 


1 OD. 8 & w 29) 
STATES 
COLD 
STORAGE 


CORPORATION 


: a have definite advantages in storing in 
a plant of the UNITED STATES COLD STORAGE 
CORPORATION. Operating eight large warehouses 
in seven cities, the corporation has in its organiza- 
tion specialists in warehousing methods, storage con- 
ditions, engineering, accounting, financing, marketing 
and traffic, usually not available in individual operations. 
The experience of our personnel, plus memberships in 
the NATIONAL ASSOCIATION of REFRIGERATED WAREHOUSES 
and THE REFRIGERATION RESEARCH FOUNDATION, provide 
a pool of knowledge which is available to you and can 
solve many a problem. Our integrity, financial rating 
and record of successful operation command 
the respect of your banker. 
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WILLIAMS 


‘‘NO-NIFE’’ HOGS 
AND HAMMER MILLS 


a 
x a 


} Invariably Williams equipment pays for itself in a 
| short time through increased output of uniformly 
{ top quality by-products, much greater grease recov- 
| ery, more efficient cost-reducing handling. 


@ EXTRA PROFITS FROM BY-PRODUCTS—Jn one opera- 
tion, a Williams will reduce dry bones, cracklings, 
tankage, glue stock and other dry materials to sizes 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 


@ EXTRA PROFITS FROM GREASE— Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 





Williams has helped hundreds of renderers and packers 
make Extra Profits through the production of more and 
better by-products. It will pay YOU to investigate. 


Aok For Complete Details 








WILLIAMS LINE IS COMPLETE 

@ COMPLETE “PACKAGED” PLANTS designed to 
produce ready-to-séll by-products 

@ VIBRATING SCREENS 

@ BUCKET ELEVATORS and CONVEYORS 


@ STEEL BINS 


WILLIAMS: PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th St. ° 


WILLIAMS *) 


y CRUSHERS eS EN Oe SHREDDERS 4 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORL Meas ise wie 
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Let DREHMANN install a BRICK FLOOR while your plant is 
operating! 

No trouble, no fuss, and you'll have sanitary, easy-to-keep- 
clean brick flooring that withstands high impact-moisture-acids- 
alkalies-and other corrosives for many, many years. 

Many DREHMANN-installed floors are more than 30 years 
old! You get 88 years of floor-installation ‘‘know how" when 
you let DREHMANN do the job. 


OREH MANN FOR igi 
HAS pn Originators of Brick Floors 
THE FLOOR INDUSTRY Established 1869 


DREHMANN PAVING & FLOORING CO. 


Gaul and Tioga Streets @ Philadelphia 34, Po. 
40 Church St., * Montclair, N. J. 


DRE TAIN 


—BRICK FLOORS— 











St. Louis 6, Mo. fa 





VEAL - PORK - LAMB { 
L BEEF FRANKFURTERS 
USAGE AND 


SMOKE 


* CANNED HAMS and PICN 


= 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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ALL MEAT... output, exports, imports, stocks 








was down for the week, but = 
last year. Hog slaughter showe 


classes appear below as follows: 


137,677 





Meat Production Down Second Week 


Meat production under federal inspection continued to decline in 
the week ended January 31, as volume of output at 414,000,000 Ibs. 
was down by about 3 per cent from the previous week’s 428,000,000 lbs. 
For two weeks, the decline amounted to about 40,000,000 Ibs. Com- 
pared with the same week last year, however, current production was 
up 11 per cent, or by about 90,000,000 Ibs. Slaughter of all livestock 
that of cattle and calves was below 
a gain of 18 per cent, or 210,000 
head over a year earlier. Estimated slaughter and meat production by 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Jan. 31, 1959 ‘ —. 330 200.3 
Jan. 24, 1959 ............. Ces 183.0 
Feb. |, 1958 342 195.4 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Jan. 31, 1959 . . 11.5 
Jan. 24, 1959 . : , 84 10.0 
Feb. |, 1958 . Bet | ys 13.6 


me WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950-59 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 
Live Dressed 
Jan. 31, 1959 ‘ snneeel O75 607 
Jan. 24, 1959 ss ciabece eek 1,075 607 
Feb. 1, 1958 . 4 031 571 
Week Ended CALVES 
ive Dressed 
Jan. 31, 1959 ‘ ‘ .. 210 117 
OS SE. SEE | | | 9 
Feb. 1, 1958 ..... Ns ae 116 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,380 188.0 
1,420 195.8 
1,170 153.7 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
280 14.0 414 
310 15.5 428 
225 11.3 324 


HOGS 
Live Dressed 
241 136 
242 138 
234 131 
SHEEP AND LARD PROD. 
LAMBS Mil. 
Live Dressed cwt. Ibs. 
103 50 ‘ie ms 
103 50 er 46.8 
104 50 14.6 36.5 








DECEMBER KILL BY REGIONS 

United States federally inspected 
slaughter by regions in Dec. 1958, 
with totals compared, in 000’s: 


Sheep & 

Region Cattle Calves Hogs Lambs 
Bi: Atl. states ....... 125 87 521 190 
men wtates’ ....... 33 27 248 eck 
N.€. states—East ... 292 191 1,361 122 
N.C. states—N.W. ... 483 78 2,442 366 
N.C, states—S.W. ... 130 11 529 68 
8. Central states .... 118 53 418 41 
Mountain states ...... 96 2 92 124 
Pacific states ........ 161 25 203 151 


Totals, Dec. 1958 ..1,437 474 5,814 1,061 
Totals, Dec, 1957 ..1,473 569 5,523 978 


OMAHA, DENVER MEATS 
(Carlots, cwt.) 
Omaha, Feb. 4, 1959 


Choice steer carc., 7/800 Ibs. ...... 43.25 
Choice steer carc., 8/900 lbs ...... 40.75@41.25 
Choice steer care., 9/1,000 Ibs. ... 39.75@40.25 
Good steer carc., 7/800 Ibs. ...... 40.25@ 41.25 
Choice heifer carc., 5/600 Ibs., ..... 44.00@44.50 
Choice heifer carc., 6/700 Ibs. ..... 43.00@43.50 
Denver, Feb. 3, 1959 
Choice steer carc., 6/700 Ibs. ..... 42.50@43.00 
Good heifer carc., 5/700 Ibs. ...... 41.50@43.00 
ee aig waa s 50kbs 36.00@38.25 


U.S. LARD STOCKS 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on December 31, 1958 to- 
taled 92,763,000 Ibs. This volume 
compared with 101,205,000 Ibs. in 
stock a year earlier. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, December 1958- 
57 as reported to THE PROVISIONER. 


——December——- 
1958 1957 
UREN MAN sci vcdemane 31,711 33,808 
NO POU 2's sie sv. cin salKoteiane 16,885 20,004 
I ica bos Seven eebeue 20,621 21,540 
OTs BIE ain sc tinwiciai dunes) 40,417 31,288 


Meat and lard production for De- 
cember 1958-57 (in lbs.) were: 


ok wep, AR k a ee RO ee 8,267,224 6,783,208 
Pork and beef . -11,032,836 10,284,470 
Lard, substitutes .... -. 938,693 945,190 

WORE: ohligs cccsaceven 20,238,753 18,012,863 








As of December 31, 1958, California had 117 
meat inspectors. Plants under federal inspection 
totaled 364, and plants under state approved 
municipal inspection totaled 52. 


Meat Index Down Fraction 


Meat prices averaged lower in the 
week ended January 27 than a week 
earlier, according to the Bureau of 
Labor Statistics. The average whole- 
sale price index on meat for the period 
at 102.8 was down .5 of a percentage 
point. The average primary market 
price index settled .1 to 119.5. The 
same indexes a year ago were 99.7 
and 118.8, respectively. 
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MEAT PRODUCTS EXPORTS 


Exports of beef and veal from the 
United States in November were down 
from a year earlier, while shipments 
of pork showed gains. Volume of beef 
and veal at 2,060,030 Ibs. compared 
with 2,097,393 Ibs. shipped out in 
November 1957. Outward movement 
of lard rose to 40,351,838 Ibs. from 
36,565,917 Ibs. in November 1957. 
Shipments of inedible tallow totaled 
104,391,878 Ibs. as against 93,175,216 
Ibs. in November 1957. 

U. S. meat products exports by 
items in November 1958-57 are listed 
below as follows: 


November November 
Commodity 1958 1957 
EXPORTS (Domestic) Pounds Pounds 
Beef and veal — 
Fresh or frozen 
(except canned) ...... 495,003 995,887 
Pickled or cured 
(except canned) ...... 1,565,298 1,101,506 
Pork— 
Fresh or frozen 
(except canned) ...... 946,861 629,053 
Hams and shoulders, 
cured or cooked ...... 2,303,245 2,015,676 
DOD ennkclteakenvde 773,063 244,401 
Pork, pickled, salted or 
otherwise cured ...... 1,361,308 1,869,746 
Sausage, bologna & frank- 
furters (except canned). 172,762 202,820 
Meat and meat products 
(except canned) ...... 48,849 9,050,119 
Beef and pork livers, 
fresh or frozen ....... 4,291,567 1 
Beef tongues, 
fresh or frozen ....... 1,615,502 1 
Variety meats 
(except canned) ...... 1,324,760 1 
Meat specialties, frozen 527,405 1 
Canned meats— 
Beef and veal ......... 100,441 385,311 
Sausage, bologna and 
frank@uctets ..22..:;. 136,336 268,436 
Hams and shoulders .. 73,859 175,393 


Pork, canned 331,147 444,865 
Meat and meat products 557,126 360,151 
Lamb and mutton 
(except canned) ....... 
Lard (includes rendered 
POC FOR 6 ctske casa 40,351,838 36,565,917 
Shortenings, animal fat 

ae ere 10,550 112,750 
Tallow, edible ......... 200,359 298,320 
Tallow, inedible ........ 104,391,878 93,175,216 


28,070 58,956 


Inedible animal oils .... 137,980 60,533 
Inedible animal greases 
GG TENE os Kadeaicecves 6,262,008 2,117,248 


1Not reported separately prior to January 1958. 
Compiled from official records, Bureau of the 
Census. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on Jan- 
uary 31 totaled 18,060,694 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
16,489,654 Ibs. in storage on Decem- 
ber 31 and 12,806,655 Ibs. in storage 
on January 31, 1958. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Jan. 31 Dec. 31 Jan. 31 
1959 1958 1958 
P.S. lard (a) ..10,925,067 9,850,170 6,619,640 


P.S. lard (b) 120,590 120,590 2,354,384 
Dry rendered 
lard (a) ...... 4,751,448 4,176,145 649,832 
Dry rendered 
ne @) .ccacs 78,689 78,689 1,119,099 
Other lard ..... 2,184,900 2,264,060 2,063,700 
Total lard ...... 18,060,694 16,489,654 12,806,655 





(a) Made since Oct. 1, 1958. 
(b) Made previous to Oct. 1, 1958. 
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PROCESSED MEATS . . . SUPPLIES 





Five-Week December Meat Food Processing 
Down On The Average From Year Earlier 


ROCESSING of meats and meat 

food products under federal in- 
spection in five weeks of December 
was done on a smaller average scale 
than in four December weeks of 1957. 
Aggregate volume of all products pre- 
pared and processed at 1,629,504,000 


Ibs., although larger in volume than 
the 1,349,456,000 Ibs. handled in the 
shorter period a year earlier, aver- 
aged smaller per week. 

Inspected sausage manufacturers 
turned out 139,193,000 Ibs. of prod- 
ucts compared with 117,095,000 Ibs. 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—NOVEMBER 30, 1958 THROUGH JANUARY 3, 1959 COMPARED 


in the shorter period of 1957. Volume 
of steaks, chops and roasts pr 
at 46,734,000 Ibs. represented a con- 
siderable drop on ‘the average from 
the 43,925,000 Ibs. a year earlier, 
Sliced bacon totaled 90,749,000 
Ibs. for a moderate increase over the 
vious years December volume of 
69,203,000 Ibs. Volume of lard ren- 
— at 202,501,000 Ibs. averaged 
lower than December 1957 output of 
164,819,000 Ibs. 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FED INSPECTIO: 
IoD, NOVEM. 


IN THE FIVE-WEEK PEE: 
BEE 30, 1958 THROUGH JANUARY 3, 1959 
Pounds of Finished Product— 
Consumer 
Slicing and Packages 
—— or Shelf 











WITH FOUR-WEEK PERIOD, DECEMBER 2 THROUGH 28, 1957 
Nov. 30, 1958- Dec. 2-28 52 Weeks 52 Weeks 
Jan. 3, 1959 1958 1958 1957 
Placed in cure— 
ME NGAUS Es Casa h ee sakes Ss nk takes 15,168,000 12,186,000 164,282,000 165,812,000 
2 cuba sé-wbabense 6 he ewad ene. bas $24,274,000 63,631,000 3,335,952,000 3,365,674,090 
MN ieee Siewaise'CN ans ts 06 dakecathbids 89 174,000 1,098,000 1,420,000 
oy and/or dried— 
RAUASeenwewAAS SEE EN ewes ewes ee 4,216,000 3,415,000 50,031,000 55,373,000 
Peck PEERY OE ERS Re 240,033,000 199,321,000 2,355,832,000 2,416,213,000 
7,608,000 6,313,000 86,762,000 88,484,000 
32,007,000 28,110,000 294,145,000 307,376,000 
300,000 318,000 2,859,000 3,504,000 
Sausage— 
ey ee ar 24,878,000 19,494,000 229,312,000 231,050,000 
To be dried or semi-dried ........... 11,760,000 10,122,000 131,181,000 140,125,000 
NN MINI 95 ois Chan sees 60058 50,442,000 GR Deneee | s usedes 656,774,000 





Viennas 





(3 Ibs. (under 

or over) 8 lbs.) 
Luncheon meat ...... 17,798,000 13,665,000 
Canned hams ........ 23,212, 696, 
Corned beef hash .... brig 4 6,188,000 


Chili con carne ...... 
Franks, wieners 
in brine ...... ee 
Deviled ham 
Other potted or deviled 
meat food products. 


337,000 
872,000 




































42,000 $43,308,000 | ...... 656,774,000 § + § #£=meat food products. ...... 2.586, 
Other, smoked, or cooked .......... 52,113,000 44,171,000 655,061,000 623,465,000 ae eee 303,000 3,393,000 
ME snc ad ns agin 0 c0.ém wees 139,193,000 117,095,000 1,647,462,000 1,651,414.000 Sliced dried beef .... 39,000 pg 
Loaf, head cheese, chili, jellied products 17,681,000 15,155,000 207,437,000 207,415,000 Chopped beef ........  _...... é 
Steaks, chops, roasts ................- .734, 000 43,925,000 537,038,000 .338,000 Meat stew (all product) 565,000 8,643,000 
ER ice ae Sie ae eae C00 91,000 1,768,000 248,000 Spaghetti meat 
SE MEAL o Sn ce cncess odebneeeesann 90,749,000 69,203 .000 947,812,000 932,263.000 products ........... 307,000 9,029,000 
TTS oA ge OER 21,852,000 16,409,000 255,270.000 22,899.000 Tongue (other 
ES REO eee rent 15,591,000 13,978,090 179,393,000 182,231,000 than pickled) ...... 52,000 179,000 
Miscellaneous meat product .......... ,038, 665, 136,148,000 525,000 Vinegar pickled 
RAPA WOMNNNOE ES Cooke sc sbisseescesscces "501, 164,819,000 608, 1,937,187.000 products. ’ 1,204, 
INE si cb: sts wad Since Spans 142,430,000 119,494,000 1,462,734.000 1,541.863.000 Bulk sausage ........ sseeee 1,011,000 
RU Gy oe Sac xe conv ees pawntinc cms 6,464, 4,089,000 5,948,000 77,221,000 Hamburger, roasted or 
NI aig whidax os geo wep en nies 31,405,000 20,982, 831,079,000 273,899,000 corned beef, meat 684.000 2.441.000 
Compound containing animal fat ...... 61,165,000 52,988,000 700,007,000 690,645,000 and gravy ......-.. 2 posi | 4°907,000 
Oleomargarine containing animal fat .. 5,975,000 5,252,000 69,698,000 67,641,000 Soups... ee seen "M41 5 "320'000 
Canned product (for civilian use and Sausage in oil ....... 441, 360,000 
Dept. of Defense) ..........-.+-+++- 208 844,000 183,846,000 2,198,118,000 2,203.626,000 Wekine oh eet ee beads 281.000 
RGN Tikes vines ais Wikio cone we 66b00k 1,629,504,000 1,349,456,000 16,940,945,000 17,556,642,000 Loins and picnics . 12; 3,383,000 165,000 
All other meat with 
*These figures represent ‘‘inspection pounds’’ as some of the products may have been in- meat and/or, meat 
spected and recorded more than once due to having been subjected to more than one distinct by. gga aint Me 0% or 
treatment, such as curing a = then smoking and/or slicing. — Pest 30% steeee fas ere Line 
1 Owens . SS . 
Includes sliced dried beef, sliced sausage, loaves, etc. Wales tr 52,327,000 150,609,000 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS 7 oe iii eae eet 
Pork sausage, bulk, ist. Ib.) (lel., Ib.) Whole Ground (Lc.1. prices quoted to manu- Export, 34 in. cut -55@59 
tm 2-Td, POH. ...00.0.0. 33% @37% c facturers of sausage) sarge prime, 34 in. -40@42 
Pork saus., 8.c., 1-Ib. pk.52 @57 + en om Bons eta 4 27 eisk cok: (Per set) Med. prime, 34 in. .28@30 
Franks, s.c., 1-ib. pk. ..63%4@74 ate Clear, 29/35 mm 1.15@1.25 Small prime , -16@22 
Franks, skinless, oo ox Clear. 35/38 mm. |... .1.05@1.20 Middles, cap off . .60@10 
1-Ib. package ....... @52 a Pe 17 Clear, 35/40 mm. |... 85@1.05 Hog skips ...... . T@10 
Bologna, ring (bulk) Tey @os Our ow Amer, ....- 44 50 Clear, 38/40 mm. _....1.05@1.20 Hog runners, green .....20@25 
Bologna, art. cas., bulk.41 @45 Gorauaes ster eereeens Clear, 40/44 mm. | ....1.30@1.50 
Bologna, a.c.. sliced, ou ncer. No. 1 20 2 lear. 44 mm./up ....1.95@2.50 Sheep casings: (Per hank) 
Sapen iter, ne, buik.biwens — Motioram, French :.. 55 4 Not clear, 44°mm./dn. 75@ 8 
Smoked liver, a-c., bulk.41 @47 Gage, Dalmatian, ae Not clear, 44 mm./up 85@ 95 
Polish saus., self-serv. ..61 @73 o. CV OS Seveeee Beef weasands: (Each) 
aon Bee. Tanch = - 68 avs No. 1, 24 in./up ...... 14@ 17 
ew gz. lunch 8 ° 
Sticed, ot on. ex. --84@4 92, SPICES No, 1, 22 in./up ...... 10@ 15 
Olive loaf, bulk ....... (Basis Chicago, original barrels, Beef middles: (Per set) 
en ee ae” bags, bales) Ex. wide, 2% in./up..3.60@3.85 CURING MATERIALS 
Blood, tongue, a.c. :..1:451)@04 Whole Ground Soe med TE In TaSGT ts Nitrite of soda, in 400-Ib. Ont. 
Pepper loaf. bulk ..... 4914@ Allspice, prime ..... 86 96 Narrow, 1% in. /an. ..1.15@1.30 bbl., del. or f.0.b. Chgo..$11.98 
P.L., sliced 6 oz., doz...3.15@4.80 Resifted .......... 99 =:1.01 bea : Pure refined gran. 
Pickle & pimento loaf . -42% @52 Paw pepper eye es ae 58 Beef bung caps:: (Each) nitrate of soda .......... 5.65 
-&P. A powder ........ ie peer p t 
6-7 on, denen .:......2.88@3.00 Cloves. Zansibar --:. 63 6 fee Scam a me Mae eaeet peeient le 
nger, Jam., un Clear, 4-4% inch ..... 16@ 18 
DRY SAUSAGE Mace fancy ‘Banda..3.50 3.90 Clear, S44 ich... Ie ad eee moka ced ee. ae 
est Indies ..... 3.50 Not clear, 4% inch/up. 15@ 18 Rock salt in 10)-Ib, 
(lel, Ib.) East Indies ..... 3.20 gy ee me 98.50 
Oervelat, ch, hog bungs..1. 921. 04 Mustard flour, fancy. bd Beef bladders, salted: (Each) Pi -0.b, 5 go... 28. 
—o i catden vious = 4 West, Indies nutmeg. ce 2,40 bid ae. — FF = aoe ee Se N.Y... 6.00 
CS S eas aprike. Amer. Noi .. 55 ned standard cane 
Holateiner os eapeiels boy | 4 Paprika. Spanish ... |. 90 5%-6% inch, inflated .. 183@ 14 gran. basis (Chgo.) ...... 8.85 
Salami, Genoa siyic’2...1.03@1.08  O@¥enne pepper ..... * 61 Pork casings: (Perbank) © Packers curing sugar 100- 
Salami. cooked .......... 51@ 53 ‘ 29 mm./down ..4.50@4.60 . bags f.0-b. Reserve, 
Pepperoni .............. 87@ 89 Pepper: 20/82 mm. ........... 4.40@4.50 La., less 2% ......+2+-+- 8.10 
MOND nana con Saested 9@ 98 em: Me}: .c.55c 52 SOAS MM kes. ask 3.35@3.45 Dextrose, regular: e 
NONE 3c 5-ssu kes eass 86@ 88 WR cad sccesaac 5i 56 WEEE CAMS oo svanci ced 2.90@3.00  Cerelose, (cariots, ewt.) .... 1, 
Mortadella ......... -... 59@ 61 SE a cca kaacencs 36 56/6 ee, 65 2.70@2.80 Ex-warehouse, Chicago ..... 7.61 
62 THE NATIONAL PROVISIONER, FEBRUARY 7, 1959 
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_BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Feb. 3, 1959 


WHOLESALE FRESH MEATS 


BEEF PRODUCTS 
CARCASS BEEF 


(Frozen, carlots, Ib.) 


























Feb. 8, 1959 
WHOLESALE FRESH MEATS FANCY MEATS 
s cl prices 
BEEF CARCASSES, CUTS (lel prices) ree 
Steer: (Non-locally dr., cwt.) ; 
Prime, care., 6/700.$48.00@51.00 Val 2p ores: YAR GP foresee ree eo 
Prime, carc., 1/800. 49.0)@50.50 mont livers selected SREGALEES "89 
feaee, ears. Ae = onanee Beef kidneys ..........-.---- 25 
oice, carc., 7 roze: 
Good, ‘carc., 5/600... 44.00@46.00 Oxtails, %-lb., f D watscsue ee 
Good, care., 6/700.. 44.00@46, 50 
Hinds., pr., $710, . 68 - 56.00@61.00 LAMB 
nds., pr., ; @59.00 
Hinds., ch., 6/700. . 55.00@60.00 Cage ee me thoeaD 
Hinds., ch., 7/800. .52.50@57.00 prime 45/an . .$44.00@49.00 
Finan’ Oi-> S/700.- SRGO@ET OS iin, G5/0B .-05 5-3 42.00@47.00 
nds., gd., 7/800.. 51. 50@55.00 Prime, Ss renee 40 90@044.00 
Choice, ie aeclens 3 . 
BEEF CUTS Choice, 45/55 .....-. 39.00@46.00 
(Locally dressed, lb.) pre ga gy packans a toca os 
r n eet geee ° 
Prime steer: Good, 45/55 ......... 39.00@43.00 
Hindatrs., 600/700 ...57 @62 Good, 55/65 ......... 87.00@41.00 
Hindatrs., 700/800 ...57 @61 
Hindatrs., 80/900 ...57 @60 (Non-local) 
Rounds, flank off ...54 @57 Prime, 45/dn. ....... 42.00@46.00 
—S ae rage @se Prime, 45/55 ....... = woes 
lamk off ........-6- Prime, 55/65 ....... 9 4 
Short loins, untrim. ..88 @96 Chote, = eh thas 42 $0946.00 
-. loins, trim, .. Tet ts hoice, 45/55 ....... 40.00@45.00 
ANKS co ccccccccccecs Choice, Hp sub ive 39.00@41.00 
Ribs (7 bone cut) ....62 @é68 Good, 45/dn. ......... 41.00@43.00 
Arm chucks .......... 45 @48 Good, 45/53, ee deasins 40.00@43.00 
rg avicgeweciess e+H4 Good, 55/65 ......... 39.00@42.00 
Choice steer: VEAL—SKIN OFF 
Hindatre. 700/800 at ess (Carcass prices) (Non-local) 
Hindqtrs., 800/900 ...51 @54 Prime, 90/120 ...... 64.00@06.00 
Rounds, flank off ... 53 @57 Prime, 120/150 ...... 63.00@65.00 
Rounds, Spoat bone ass ome 138/180 Ea - are oras 
oS. eee ere a oice, 120/150 ...... 5 5 
Short loins, untrim. ..58 @64 Good, eee 51.00@55.00 
re Rapes trim. <0o9e> prod pra fey Rene hares oe coal oe 
WIGMRD ic ntventenestac nd., own " y 
Ribs (7 bone cut) ...45 @57 Stand... 90/150 ...... 49.00@51.00 
AFD CHUCKS ....6.ccccvecs 43 @48 Calf, 200/dn., ch 50.00@53.00 
er eee ae 28 @36 Calf, 200/dn., gd. ... 48.00@51.00 
MMCOD.  ccccccnces oeeee15 = @19 Calf, 200/dn., std. ... 47.00@49.00 





NEW YORK RECEIPTS 


LOCAL SLAUGHTER 











Tongues, No, 1, 100’s.. 82% 
Steers, gen. range: (carlots, wy Tongues, No. 2, 100’s..29 @29%4n 
Prime, 700/800 ..... Hearts, regular, 100’8 
Choice, 500/600 ..... in Livers, regular, 35/50's un 
Choice, 600/700 ..... 454n Livers, selected, ows + 
Choice, 700/800 ..... 44 Lips, ‘scalded, 

, 500/600 ....... 42%n zips, unscalded, 10's. isan 
Good, 600/700 ....... 42n Tripe, scalded, 100’s .. 7% 
AE ee 40% Tripe, cooked, 100’s .. 9n 
Commercial cow ..... 35% 7 eS area ™% 
Canner-cutter cow .. 37 Eanes, JOC8 = viciecdss 8% 

WONT, WIPE ctacsa se 5 
PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Lb.) lel prices, Ib. 
—., Po wts. 54 Beef Py bas ) 
mm oin' corned, No. i aiiclew hig 39 
50/70 lbs. (iel. 82 @9%6 CONE NO Bi ion 33 
Square chucks, Veal breads, 512 oz. 1.07 
bs. «2.2.0... ISOM: shay ccvetce's 1.20 
Arm chucks, 80/110. “yaa Calf tongues, 1-lb./dn.. 29 
Ribs, 25/35 (Icl) 62 @72 Oxtails, fresh select .. 29% 
oma oi i Sa hides eee 
avels, No. 1 ........ 1 BEEF SAUS. MATERIALS 
Flanks, rough No. 1..174@17 
eee FRESH 
Choice: Canner-cutter cow meat, (Lb.) 
Hindatrs., 5/800 ..... 5214 DREGE oc ia scsh os ee os 52n 
Foreqtrs., 5/800 ..... Bull meat, lineless, 
Rounds, 70/90 Ibs. ... WONTON Sivcccan cous c¥ee 541% @55 
Trimmed loins, Beef trimmings, 
MD AUCES 5 oka ewiess 75/85%,. barrels ...... 38n 
Square chucks Beef trimmings, 
re 85/90%, barrels ..... 47n 
Arm chucks, 80/110. ..41144@42 Boneless chucks, 
Ribs, 25/35 (lel) ...53 @@5 WAMEOEN. Scscavasesacedd 51% @52 
Briskets (Icl) ....... :1841%4@3514 Beef cheek meat. 
Navels, No. 1 ...... 17 @17% trimmed, barrels 34% 
Flanks, rough No. 1..174@17% Beef head meat, bbls. .. 33n 
Veal trimmings, 
Good, (all wts.): boneless, barrels .....48 @49 
cs bik sive bes 51 @53 
Sq. chucks ........... 48 @44 VEAL—SKIN OFF 
Briskets ........ o20es883 G84 (lel carcass prices cwt.) 
eat st eles. rome oein 51 @55 Prime, 90/120 ...... 60.0°@62.00 
CE Ti d<.6% eetues oa6 x 64 @67 Prime, 120/150 ......59.00@62.0% 
Choice, 90/120 ....... & 55.00@58 00 
Choice, 120/150 ... 54.0057 00 
COW & BULL TENDERLOINS = Good. 90/150 ..... 48.09@52.00 
Cam’l, 90/190 .... 44. 0045.00 
C&O grade, fresh Job lots Utility. 90/190 |..... 38.00@40.00 
ce. ie down ...... 80@ 85 Gwe. GU/TEE, nceccses 33.00@37.09 
Ow, Ms Kowa wned ac 95@1.00 
Cow, 5 ne hip Bata ic 1.05@1.10 CARCASS LAMB 
OW, PED. agewcatce 1,15@1.29 (Icl prices, ewt.) 
Bull, 5 Ibe./up 22.2.2... 1.15@1.20 prime, 85/45 ........ $42.00@45.00 
A mn by oR seme oe 40.00@42.00 
Prime, BOSE oi ck ss 87.00@39 00 
BEEF HAM SETS Choice, 33/45 ........ 42.00@43.09 
Insides, 12/np, . “ieee 6214 @63 Choice, 45/55 ........ 29.00 40.00 
Outsides, &/np. 60 Choice, 55/65 ........ RT 0028.00 
Knuckles, Tyan. lb.” + 76214 @63 Good, all wts. ....... 35.00@37.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): Feb. 3 
STEERS: 
Choice: 
net ee ee $48.00@50.00 
600-700 Ibs. .......... 45.00@48.00 
Good: 
500-600 Ibs. .......... 45.00@47.00 
I rae 43.00@45.00 
Standard: 
350-600 Ibs. .......... 43.00@45.00 
cow: 
Standard, all wts. .... None aroted 
Commercial, all wts. .. 38.00@40.00 
Utility, all wts. ..... 87.00@39.00 
Canner-cutter ......... 34.00@37.00 
Bull, util. & com’l .... 44.00@46.00 
FRESH CALF: (Skin-off) 
oice: 
200 Ibs. down ........ 54.00@57.00 
Good: 
200 Ibs. down ........ 53.00@55.00 
LAMB (Carcass): 
Prime: 
PESTS eb as. o ars cso 40.00@42.00 
MN! cast eksiciowhs 35.00@39.00 
Choice: 
dad | «++ 40.00@42.00 
itindt... Se Eee eee 35.00@39.00 
Good, all wts. ......... 35.00@40.00 
MUTTON (Ewe): 
Choice, 70 lbs./down .. 20.00@22.00 
Good, 70 lbs./down - 20.00@22.00 


San Francisco 


Feb. 3 


$48.00@49.00 
45. 48.00 


46.00@47.00 
45.00@46.00 


43.00@46.00 


41.00@43.00 
38.00@41.00 
37.00@38.00 
34.00@87.00 
43.00@45.00 


(Skin-off) 
None quoted 


39.00@ 44.00 
38.00@42.00 


38.00@43.00 
37.00@ 41.00 
38.00@44.00 


None quoted 
22.00@24.00 
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No. Portland 
Feb. 3 


$46.50@48.00 
45.50@47.00 


45.50@ 47.00 
44.50@46.00 


43.00@45.00 


None quoted 
39.00@41.00 
38.00@40.00 
36.00@39.00 
44.00@ 46.00 


(Skin-off) 
52.00@56.00 
47.00@55.00 


40.00@43.00 
37.00@41.00 


40.00@43.00 
37.00@21.00 
37.00@41.00 


23.00@25.00 
23.00@25.00 











CATTLE: Head 
Receipts reported to the USDA Week ended Jan. 31 .... 12.984 
Marketing Service, week ended Jan. Week previous ........ 12,894 
31, 1959, with comparisons: beng a ak 5 = _— 
STEER AND HEIFER: Carcasses Wah ae ee 
Week ended Jan. 31 .... 12,535 as: 
Week previous 13,488 HOGS: 
ici cari cert ah ek ws Week ended Jan. 31.... 52.196 
cow: Week previous ........ 50,070 
Week ended Jan. 31 .... 1,543 SHEEP: 
Week previous ........ 969 Week ended Jan. 31.... 41,684 
BULL: Week previous ........ 40,516 
won — Jan. 81 .... a 
eek previous ........ 202 
Pit ag siysea PHILA. FRESH MEATS 
Week ended Jan. 31 .... 10.532 Feb. 3, 1959 
Week previous ........ 15,304 sTRER CARCASS: (Local, cwt.) 
LAMB: Choice, 5/700 ...... $48.00@49.50 
Week ended Jan. 31 .... 39,603 Choice, 7/800 ...... 46.50@48.50 
Week previous ........ 64,343 Good, 5/800 ...... - 45.50@48.00 
MUTTON: Hinds., ch., 1447168: 55.00@57.00 
: : Hinds., gd., 144/168. oj 09@55.00 
Week ended Jan. 31 .... 349 Rowads, aide 00@58.00 
Week previous ........ 348 Rous ds, poe ih Sys 56.00 
HOG AND PIG: Full loin, choice ... 52.00@55.00 
Week ended Jan, 31 .... : Full loin, g .-- 49.00@54.00 
Week previous ........ 18,561 5 PE ats'kb ws ee 58.00 
gee ee CR SEA .00@55.00 
Bere onded Jan, 31 .... 118339 Arm'chucks, ch. ... 44.00@47.00 
Week previous ........ 728.839 Arm chucks, gd. peor ng 
VEAL AND CALF CUTS: STEER CARC.: (non-local, ewt.) 
Week ended Jan. 31.... Ree Choice, 5/700 ...... 47. 25 
Week previous ........ 36 Choice, 7/800 ...... 46.75@47.75 
a Good, 5/800 ........ 45.00@46.75 
Week ended Jan. 31 .... 9,354 Hinds., 144/168 53. o0@4. 00 
Week previous ........ 3,530 laa Gao 56.00@58.00 
PORK CUTS: Rounds, good ...... 3 00658.00 
Week ended Jan. 31 ....1,634,847 Full loin, choice ... 52.00@55.00 
Week previous ........ 2:479.906 Full loin, good .... 50.00@53.00 
OnFAL: Rie, gee oc. ae 
Week ended Jan. 31 .... 412,724 hh oe Re ote pete ny 
\ Arm chucks, ch, ... 44.00@45.00 
euler outanetinias. er pee. 624,601 Arm chucks, gd. ... 43.00@44.00 
Week aniel ten. 1 ..... sham | EE OCR Ee ae ee 
Week previous ........ 32,000 rime, 150 ....60@63 n.q. 
Choice, 90/150 ... 59@63 59@63 
BEEF CURED: Good, 50/90 .....54@5T S5@58 
woe — Jan. 31... ‘¢ oebiee Good, 90/120 ..55@58 55@59 
“anne eitatiee-siins ‘aicielaane “4 LAMB CARC.,LB.: Local West 
Prime, 30/45 ..... 45@47 42@45 
Week ended Jan. 31 .... 399.659 Prime, 45/55 ..... 42@46 41@44 
Week previous ........ 618,561 Choice, 30/45 ....45@47 5 
LARD AND PORK RAT: Choice, 45/55. ....42 4 oa 
Week ended Jan. 31 .... 17.050 Good, 30/45 ...... 42@44 39 #4 
Week previous ........ 23.558 Good, 45/55 ...... n.q n.q 














NN nS 





PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 4, 1959) 


SKINNED HAMS 
or fresh 


Frozen 





eee °25/up, ee are 34 
PICNICS 

F.F.A. or fresh Frozen 

rar OS , A 25% 
bee sews |: Reena |S 

23% @24 BE cdeb tees 23% 
ees | ee 234en 

23% @24 ts a 23%n 


2316@24 ... 8/up, 2’s in .... 23% 
FRESH PORK CUTS 


Job Lot Car Lot 
40@41.. Loins, 12/dn... 39@39% 
39%, @40 Loins, 12/16 ..... 39 
87@37% Loins, 16/20 ..... 37 
oan e he Loins, 20/up_.... 35 
31% @32 Butts, 4/8 ...29%@30 
reer Butts, 8/12 ...... 30n 
adoace Butts, 8/up ...... 30n 
86@37.. Ribs, 3/dn. ...... 35% 
Dencsed ee Dreamin aa 274 
RE PVE: akeceas 241en 





n—nominal, b—bid, a—asked. 


BELLIES 
F.F.A, or fresh 
6 





FAT BACKS 
Frozen or fresh Cured 
eer re 9 Pee T4on 
Tele < favor i SR 8%4n 
Se 10/12 .... 8%@ on 
| eee tae See 
RE Prey 14/16 ..... id@1o% 
SOR kan aheas dt, RRS Se 
ee | te See ene ee i 
eS | ea 11 


OTHER CELLAR CUTS 


Frozen or fresh Cured 


12 . Sq. Jowls, boxed .... n.q. 
9% @i0 Jowl Butts, loose .... lin 
lln.... Jowl Butts, boxed .... n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
NOTE: Add %c to all price quo- 


tations ending in 2 or 7. 


FRIDAY, JAN. 30, 1959 


Open High Low Close 
Mar. 9.62 9.67 9.62 9.65 
May 9.80 9.90 9.80 9.85 
July 9.92 10.07 9.92 
Sept. 10.05 10.15 10.05 
Sales: 1,440,000 Ibs. 
Open interest at close Thurs., 
Jan. 29: Mar. 175, May 78,° July 
164, and Sept. 24 lots. 


MONDAY, FEB. 2, 1959 


Mar. 9.65 9.65 9.57 9.57 
May 9.82 9.85 9.77 9.77 
July 9.95 9.95 9.90 9.90a 
Sept. 9.97 10.00 9.95 10.00a 

Sales: 1,080,000 Ibs. 

Open interest at close Fri., Jun. 
30: Mar. 181, May 83, July 106, and 
Sept. 29 lots. 


TUESDAY, FEB. 3, 1959 


Mar. 9.60 9.60 9.57 9.60 
May = 9.77 9.80 9.87 9.80 
July 9.90 9.92 9.87 9.87a 
Sept. 10.00 10.02 9.95 9.95 

Sales: 720,000 Ibs. 

Open interest at close Mon., Feb. 
2: Mar. 176, May 85, July 107, and 
Sept. 30 lots. 


WEDNESDAY, FEB. 4, 1959 


Mar. 9.60 9.65 9.60 9.65 
May = 9.75 9.85 9.75 9.82 
July 9.87 9.92 9.87 9.92a 
Sept. 9.92 10.02 9.92 10.00 


Sales: 1,200,000 Ibs. 

Open interest at close Tues., Feb. 
3: Mar. 176, May 85, July 107, and 
Sept. 34 lots. 


THURSDAY, FEB. 5, 1959 


Mar. 9.55 9.55 9.50 9.52 
May 9.80 9.80 9.72 9.72 
July 9.80 9.80 9.80 9.80 
Sept. 9.90 9.90 9.90 9.90 

Sales: 800,000 Ibs. 

Open interest at close Wed., Feb. 
4: Mar. 175, May 86, July 108, and 
Sept. 36 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, JAN. 30, 1959 
Open High Low Close 


Mar. 8.75 8.80 8.75 8.75b- .82a 
May 8.80 8.89b 8.80 8.86b- .92a 
Say ics sot ...  8.95b-9.00a 
ES ves -.. 9.05b- .10a 


Sales: 300,000 Ibs. 

Open interest at close Thurs., 
Jan. 29: Mar, 41, May 32, July 
46, and Sept. 10 lots. 


MONDAY, FEB. 2, 1959 


Mar. 8.67 8.69 8.67 8.67b- .72a 
May 8.85 8.85 8.75a 8.76b- .8la 
July 8.85 8.85 8.81 8.80b- .86a 
Sept. 9.00 9.00 8.98  8.98b-9.10a 

Sales: 720,000 lbs. 

Open interest at close Fri., Jan. 
30: Mar. 41, May 32, July 46, and 
Sept. 10 lots. 


TUESDAY, FEB. 3, 1959 


| er <a -.. 8.62b- .72a 
_ SSS wee site 8.75b- .82a 
SU: o Sas aa -.. §8.82b- .87a 
Sept. ... one ... 8.95b-9.00a 


Sales: none. 

Open interest at close Mon., Feb. 
2: Mar. 41, May 31, July 48, and 
Sept. 12 lots. 


WEDNESDAY, FEB. 4, 1959 
Mar. 8.75 8.75 8.75 8.75 


War is at -.. 8.78b- .82a 
Me ess Sata -.. 8,82b- .85a 
ea rr --. §8.95b-9.02a 


Sales: 120,000 Ibs. 

Open interest at close Tues., Feb. 
3: Mar. 41, May 31, July 48, and 
Sept. 12 lots. 


THURSDAY, FEB. 5, 1959 


Mar. ... owe ..- 8.63b- .67a 
May... cis eye 8.72b- .77a 
July 8.80 8.80 8.80 8.78b- .82a 
Sept. 8.95 8.95 8.95 8.91b- .95a 


Sales: 360,000 Ibs. 

Open interest at close Wed., Feb. 
4: Mar. 43, May 31, July 48, and 
Sept. 12 lots. 





MARGINS CONTINUE MOSTLY NEGATIVE 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Realizations to packers from sales of pork were either 

narrow or negative, as margins for the .season continued 
to lag behind those of a couple years past. Live hog costs 
tend to reach more quickly to a rising trend than to a de- 


clining one on pork. 


—180-220 lbs.—  —220-240 lbs.—  —240-270 Ibs.— 
Value Value Value 
per percwt. per percwt. per perewt, 
ewt. fin. ewt. n. ewt, fin, 
alive yield alive yield alive yiela 
Fe ee eer - $12.07 $17.20 $11.39 $15.87 $10.89 $15.17 
wet cute: Wate ooo e 4.59 6.47 4.58 6.44 4.07 5.62 
Ribs, trimms., etc. .... 1.98 2.84 1.83 2.56 1.76 2.45 
Oset Of Baek: oc kinds ce $16.75 $16.44 $16.00 
Condemnation loss ..... .08 08 08 
Handling, overhead ... 1.65 1.50 1,33 
TOPAT: COBB vivsc assis 18.48 26.40 18.02 25.20 17.41 24.18 
TOTAL VALUE ....... 18.64 26.61 17.80 24.87 16,72 23.24 
Cutting margin --+$ .16 +$ .21 —$ .22 —$ 33 —$ 69 —$ 4 


Margin last week ...+ .18 + 


24 


— 08 00> eae 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Feb. 3 


FRESH PORK (Carcass) : 


( Packer style) 


80-120 lbs., U.S. No. 1-3: None quoted 


120-180 Ibs., U.S. No. 1-3.$30.00@33.00 





8-10 IBS, ....ccsceese 44.00@48.00 
on. ee ere 44.00@48.00 
pi a. SE oy ate 44.00@47.00 
PICNICS: (Smoked) 
a tne Pere 32.00@40.00 
HAMS: 
po | ee eye oe 49.00@55.00 
RE a 66 o5o ae eee 47.00@55.00 
BACON “‘Dry’’ Cure, No. 1: 
6- 8 Ibs. 36.00@43.00 
8-10 Ibs. ... -» 36.00@43.00 
Ce Sa say 36.00@42.00 
LARD, Refined: 
Sei.) CORCOOR «2. ces ccae 14.50@16.00 


50-lb. cartons & cans. 
Tierces 


- 13.50@14.50 
12.25@14.00 


No. Portland 


San Francisco 
Feb. eb. 3 
(Shipper style) (Shipper style) 


None quoted None quoted 
None quoted $28.00@29.50 
$46.00@52.00 42.00@45.00 
46.00@52.00 43.00@47.00 
46.00@52.00 43.00@47.00 
(Smoked) (Smoked) 
32.00@36.00 32.00@37.00 
54.00@58.00 52.00@55.00 
52.00@54.00 50.50@53.00 


50,.00@52.00 
46.00@50.00 


45.00@50.00 
43.00@46.00 


45.00@48.00 42.00@45.00 
18.00@19.00 16.00@19.00 
16.00@18.00 None quoted 
14.00@T6.00 12,00@17.50 





CHGO. FRESH PORK AND 
PORK PRODUCTS 
Feb. 4, 1959 


(Iel. 1b.) 

Hams, skinned, 10/12 .. 451% 
Hams, skinned, 12/14 .. 43 
Hams, skinned, 14/16 .. 41 

Picnics, 4/6 Ibs. ...... 26% 

Picnics, 6/8 Ibs....... 2514 
Pork loins, boneless 63 
Shoulders, 16/dn. loose.. 29 

(Job lots, Ib.) 

POC TAO hiv icdcn guess 15 @16 
Tenderloins, fresh, 10’s..83 @85 
Neck bones, bbls....... 9%@10 
Od REP errs 14 

ee ee ee 7% 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers) 
Pork trimmings: (Job lots) 
40% lean, barrels ....144%4@15 
50% lean, barrels .... 16% 





80% lean, barrels .... 361%, 

95% lean, barrels .... 43 
Pork head meat ........ 27 
Pork cheek meat, 

ORES second dae kes 34 


CHGO. WHOLESALE 
SMOKED MEATS 


Feb. 3, 1959 


Hams, skinned, 14/16 lbs., ~_ ) 
WORE btw Sa eGe es etieescee es 
Hams, skinned, 14/16 lbs. 


ready- -to-eat, wrapped ........ 49 
Hams, skinned, 16/18 Ibs., 

RE ee ee ee 46 
Hams, skinned, 16/18 Ilbs., 

ready- to-eat, wrapped ........ 47 


Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 
Bacon, fancy sq. cut seed- 


less, 10/12 lbs., wrapped ....40 
Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service pkg. ........ 51 


PHILA., N. Y. FRESH PORK 
LOCALLY DRESSED 
Feb. 3, 1959 





PHILADELPHIA (lel, Ib) 
Reg. loins, 8/12 ........ 438 @ 
Reg. loins, 12/16 ....... 43 @46 
Boston butts, 4/8 ...... 31 @36 
Spareribs, 3/down ...... 38 @40 
Spareribs, 3/5 ......... 380 @35 
Skinned hams, 10/12 ...45%4%@4 
Skinned hams, 12/14 3 @% 
Picnics, s.s. 4/6 ... 0 @3s 
Picnics, 3.8...6/8 ....<ieum 28 b) 
wemnes,. S/IG: . once ceee 291%4,@30 
NEW YORK (box lots, 1b.) 
Loins, 8/12 Ibs. ........ 438 @ 
Loins, 12/16 Ibs. ...... 2 @4at 
Hams, sknd., 12/16 ....44 a f 
Boston butts, 4/8 ...... 33 su 
Reg. picnics, 4/8 ...... 28 ou 
Spareribs, 3/down ...... 37 @43 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, drums, f.o.b. 


CHICKBO 50a strech mae $12.12 
Refined lard, 50-lb. fiber 

cubes, f.0.b. Chicago ..... 12,62 
Kettle rendered, 50-Ib. tins, 

fib. Ohieazo: s,s. e8 13.12 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ..... 13.12 
Perera eee 13.87 
Neutral drums, f.o.b. 

Sr errr 13.62 
Standard shortening, 

me ae ee Ce) So ee 18.25 


Hydro. shortening, N. & S.... 18.75 
WEEK'S LARD PRICES 


¥. or Dry Ref. in 
R. rend. 50-Ib. 
pe loose tins 


tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


Jan. 30. 9.30n 854@8% 11.250 


Feb. 2. 9.30n 8.62% 11.25n 
Feb. 3. 9.30n 8.62% 11.25n 
Feb. 4. 9.35n 8.62% 11.25n 
Feb. 5. 9.35n 8.6244n 11,25n 
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BY-PRODUCTS... FATS AND OILS 








BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 
Wednesday, Feb. 4, 1959 
BLOOD 
und per unit of 
aie. bulk 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


DEED. aids catcccineec'stinedyisicie'e 8.75n 
Es vice tote he eVE ne vasese 8.50n 
BNO Cy Perens ciek catdvei vas cats 8.25n 
PACKINGHOUSE FEEDS 
Carlots, ton 


0% meat, bone scraps, bagged. 102.50@115.00 

meat, bone scraps. bulk .. 100.004105.00 
60% digester tankage, bagged ... 112.50@120.00 
60% digester tankage, bulk ..... 110.00@112.50 
80% blood meal, bagged ........ 140.00@147.50 
Steam bone meal, 50-lb. bags 


(specially prepared) ......... 97.50 
40% steam bone meal, bagged .. 90.00 
FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia ............ *6.25 
Hoof meal, per unit ammonia ...... *6.75@7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. .............e0e8 1.85n 
Medium test, per unit prot. ............. 1.80n 
High test, per unit prot. ..........+seses 1.75n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ...... 24.00 
8.00@12.00 


Cattle jaws, feet (non-gel.), ton .. 
Oe OO err ee 11.00@16.00 
Pigskins (gelatine), cwt. ......... 


Pigskins (rendering), piece ...... 15@25 
ANIMAL HAIR 

Winter coil, dried, 

C.A.F. mideast, ton ............ 55.00 

Winter coil, dried, midwest, ton .. 50.00 

Cattle switches, cents, piece ..... 24%4@3% 

Winter processed (Nov.-Mar.) 

My COME, WR oes i sees. ose ds 14@15% 

‘Delivered midwest. n—nominal. a—asked. 








TALLOWS and GREASES 


Wednesday, February 4, 1959 








The inedible tallow and grease mar- 
ket was inclined to easiness late last 
week, and especially so on product 
for eastern destination. A factor was 
that some salable product was show- 
ing in that territory. Bleachable fancy 
tallow was bid at 7c, c.a.f. New 
York on regular production material, 
which was offered at 75sc. Hard body 
material was bid at 75%c, but it was 
held %c higher. Choice white grease, 
all hog, was bid at 75¢c, New York, 
but it was held at 7%4c. Yellow grease 
was bid at 6%@6%c, and special tal- 
low at 7¥ac, c.a.f. East. The inedible 
tallow market in the Midwest was 
quiet, with buyers and sellers frac- 
tionally apart as to their ideas on 
prices. A few tanks of edible tallow 
traded at 7%c, c.a.f. Chicago. 

The general tallow and grease mar- 
ket on Monday of the new week main- 
tained its soft undertone. Bleachable 
fancy tallow was bid at 6%c, special 
tallow at 6%c, and yellow grease at 


6%, all c.a.f. Chicago. A tank of origi- 
nal fancy tallow traded at 8c, deliv- 
ered New York. 

On Tuesday, bleachable fancy tal- 
low met buying inquiry at 7%ec, c.a.f. 
New York, or Yc lower, with offerings 
heard at 7%c. Hard body material 
was bid at 734c, but it was held frac- 
tionally higher. Choice white grease, 
all hog, was bid at 7¥%c, New York, 
with the asking price at 7%c. Yellow 
grease was bid at 6%c, and special 
tallow at 7c, c.a.f. East. Bleachable 
fancy tallow had buyers at 7%c, c.a.f. 
Avondale, La. The same material was 
bid at 6%4c, f.0.b, Chicago, or Yc 
higher on a c.a.f. basis. A total of 
five tanks of edible tallow changed 
hands at 7%4c, delivered Chicago. 

Bleachable fancy tallow sold at 
midweek at 6%c, c.a.f. Chicago. Reg- 
ular production material was bid at 
7T%@7%e, c.a.f. East, and hard body 
stock at 7c. Asking prices were re- 
ported fractionally higher. A tank of 
special tallow sold at 7c, c.a.f. New 
York. Original fancy tallow was of- 
fered at 8c, same delivery point. 
The edible tallow market was quiet; 





cutting action...no 
hammermill action with 


M 2 M meat converters 





Shown here is an M & M meat converting installation in o 
rendering plant. Converter is arranged for feeding from 
the first floor by means of a conveyor. Material can 
also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
veyor. Machine is designed so material cannot collect 
inside and throw equipment out of balance. Provides fine, 
uniform cutting of meat, shop fats and bones. Wide 
range of sizes and types. Write for further information. 


MITTS & MERRILL 


1001 SO. WATER ST. * SAGINAW, MICHIGAN 
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HOLDOVER FOR STOPOVERS! 


Tuck Cel 


EUTECTIC BLOWER UNITS 
A compact holdover blower system 
that maintains uniform temperature 
in any high temperature truck body. 





¢ Easily installed, simple in operation 
© Sanitary, compact, light in weight 


® Utilizes a minimum of floor space 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y 
Dole Refrigerating Products Limited, Oakville, Ontario, Canada 


Write for Engineering Catalog CBE 


102 Vuaek-Cel 


EUTECTIC 
BLOWERS 
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choice white grease, all hog, was 
available at 75éc, c.a.f. East, with bids 
Yac lower. Special tallow and B-white 
grease sold at 6%c, c.a.f. Chicago. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 7¥%c, f.o.b. River, 
and 7%e, Chicago basis; original fancy 
tallow, 7¥%c; bleachable fancy tallow, 
6%c; prime tallow, 6%c; special tal- 
low, 6%c; No. 1 tallow, 6%c, and 
No. 2 tallow, 54@5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
6%c; B-white grease, 6%c; yellow 
grease, 6¥ec, and house grease, 5%c. 
Choice white grease, all hog, was 
quoted at 7%éc, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Feb. 4, 1959 

Dried blood was quoted today at 

$6.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7.25@$7.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JAN. 30, 1959 


Prev. 

Open High Low Close close 

Mar. .... 13.00b 13.16 18.12 13.12b 13.14 
May .... 13.03b 13. 13.03 13.05 13.08b 

July .... 12.84b 12.91 12.88 12.87b 12.85 

eee | ee We 12.40b 12.40 

earres, = eeree ives 12.30b 12.33 
ees ae eer eee 12.200 12.20b 

Sales: 60 lots. 
MON. FEB. 2, 1959 

Mar. .... 18.05 18.11 12.99 12.99 13.12b 

May .... 12.96 13.01 12.85 12.87 13.05 
July .... 12.75b 12.85 12.70 12.67b 12.87b 
Sept. .... 12.30b 12.28 12.26 2.22b 12.40b 
Oct. .... 12.15b 12.10 12.10 12.14b 12.30b 


Dec. ...- 12.15b 12.15 12.15 11.95b 12.20 
Sales: 221 lots. 


TUESDAY, FEB. 3, 1959 


Mar, .... 13.00b 13.07 18.11 18.07 12.99 
May .... 12.86 12.92 12.86 12.88 12.87 
July .... 12.68 12.72 12.68 12.68b 12.67b 
Sept, .... 12.20 12.20 12.20 12.25b 12.22b 
Oct. .... 12.05b eee 12,17b 12.14b 


Dec. .... 12.00b |...  .... 12,05b 11.95b 
Sales: 111 lots. 


WEDNESDAY, FEB. 4, 1959 


Mar. .... 13.04b 13.08 13.01 13.01b 13.07 
May .... 12.86b 12.86 12.84 12.85b 12.88 
Se - vecc Se rete wees 12.62b 12.68b 
| ARETE ON Noe saas 12.24b 12.25b 
ee SE dias 12.17b 12.17b 
Dec. .... 12.15b 12.15 12.15 12.05b 12.05b 
Mar. eke RED ease eee 12.00b .... 


Sales: 80 lots. 


VEGETABLE OILS 


Wednesday, Feb. 4, 1959 
Crude cottonseed oil, f.o.b. 
WN 26 GUNG KGS Ghosh Sandee casks 10% b@10%qa 
Southeast ...... 11 
ONE 4) Dicnbebe ks 





ye a 
<j -.10% @10%n 
Corn oil in tanks, f.o.b. mills : lla 
Soybean oil, f.o.b. Decatur ... ; 91K 
Coconut oil, f.o.b. Pacific Coast .......... 18% 
Peanut oil, f.o.b. mills ............ 11% 
Cottonseed foots: 

Midwest and West Coast ........ Iy@ 1%& 

East 14y~@ 1% 


OLEOMARGARINE 


Wednesday, Feb. 4, 1959 
White dom, vegetable (30-Ib. cartons) ... 26 
Yellow quarters (30-lb. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30°s) ..... 22% 
Water churned pastry (750 Ibs., 30's) ..... 21%, 
Bakers steel drums, ton lots ........... 17% 


OLEO OILS 


Wednesday, Feb. 4, 1959 
Prime oleo stearine (slack barrels) ...... 10% 
Extra olev oil (drums) .................. 16% 
ECHR ONG GEE AAT OING 5 se ook ke eee bk owe 16 





n—-nominal. a asked. b—bid. pd—paid. 
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HIDES AND SKINS _ 


Packer hides score fractional price 
gains in fairly active trading—Small 
packer and country hides steady, some 
nominal—Fair action on some selec- 
tions of calfskins at steady prices— 
Steady market on the more popular 
selections of sheepskins, others slow. 


CHICAGO 


PACKER HIDES: The packer hide 
market closed on a firm note last week 
with volume of sales estimated at 
110,000 pieces. 

As this week opened, buyers were 
seeking hides at steady prices, while 
offerings were generally held higher. 

On Tuesday, about 68,000 hides 
traded at ‘4c price advances. About 
22,000 heavy native steers sold at 
12%@13c, and around 11,000 heavy 
native cows sold at 15%c River, and 
at 16c, low freight points. Branded 
steers sold %ec higher in straight 
and mixed packs. Butts sold at Ile 
at various points, while Colorados 
reached 10%c. Heavy Texas steers 
sold at llc. Colorados reached the 
highest level since 1953. Northern- 
River branded cows sold well, with 
about 14,000 moved at 14%c. About 
1,000 Denvers were included at 
14%c. 

At midweek, the firm undertone 
was still apparent, but action was nil. 
Interest was noted for Northern light 
native cows at 19%4c, steady with last 
trading level; sellers reportedly asked 
lec higher. 

SMALL PACKER AND COUN- 
TRY HIDES: Higher asking prices 
stifled trading, but a firm market pre- 
vailed. Midwestern small packer 50/ 
52’s were quoted at 17@17%c nomi- 
nal, as were 60/62’s at 14@14%c. 
Locker-butcher 50/52’s were firm, and 
quoted at 14@14%c nominal. Ren- 
derer 48/50’s were steady at 13@ 
13%c nominal. The 50/52-lb. No. 3’s 
were nominally pegged at 9%c. Horse 
hides continue strong and in tight sup- 
ply. Good trimmed Northern horse- 
hides were quoted at 8.25@8.50, and 
untrimmed at 8.75@9.25. 

CALFSKINS AND KIPSKINS: 
Latest trading of Northern calfskins 
was at 70c, and on heavies at 65c, 
with Rivers 2%4c less. Offerings of calf 
were scant during the week. On Mon- 
day of this week some River kips sold 
at 51%c. Last confirmed trading on 
River overweights was at 40c. Small 
packer allweight calf was quoted at 
46c nominal, as were allweight kips 
at 36c. Country allweight calf was 
quoted at 34@35c nominal, and all- 
weight kips 10c less. 


SHEEPSKINS: The shearling mar. 
ket held steady, with cold weather a 
contributing factor, No. 1 River shear. 
lings were quoted at 1.15@1.35, but 
some plain kinds barely made 1.00, 
No. 2's were unchanged at .50@.60, 
as were No. 3’s at .30 nominal. Fall 
clips were listed at 2.00@2.25, and 
lamb pelts reportedly were a shade 
softer at 2.50@2.70. Full wool 
pelts were quoted at .16@.17 nomi- 
nal, Pickled lambs were unchanged 
at 11.00, while sheep eased to 12.50. 
Instances of 12.75 were reported, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, Cor, date 
1958 


Feb. 4, 1959 

Lgt. native steers ....20%@2in 16 @16% 
Hvy. nat. steers ..... 12% @13n 9 @ 9% 
Ex. Igt. nat. steers ...224%2@23n 19n 
Butt-brand. steers .... lin ™ 
Colorado steers ....... 104n 7 
Hvy. Texas steers .... lin in 
Light Texas steers ... 16n 12n 
Ex. lgt. Texas steers.. 208 16n 
Heavy native cows ...154%4@16n 11 @1l1% 
Light nat, cows ....*19 @25n 144%@17n 
Branded cows ........ 14%@154n 99 @10n 
Native bulls ......... 10%@l11in 1% 
Branded bulls ........ 9% @10n 6%n 
Calfskins: 

Northerns, ,10/15 Ibs. 65n 41%n 

10 Ibs. down ...... 70n 87%n 
Kips, Northern native, 

Ty 1 ees 51ign 35 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....14 @14%n 9n 
OO Ne Sovak es ecia cs 17 @17%n 12n 
SMALL PACKER SKINS 
Calfskins, all wts. .. 46n 27n 
Kipskins, all wts. .... 36n 24 @2in 
SHEEPSKINS 

Packer shearlings: 
Ee EE Re Ser 1.15@1.35 1.75@3,00 
ae TOP Pee eee 50@ 60 1.35@1.75 
ES TN ss cians « oe 16@ 17n 21@ 22n 
Horsehides, untrim. ..8.75@9.25n 7.75@8.25n 
Horsehides, trim. ....8.25@8.50n  7.25@T7.T5n 


*Includes cooler hides, 


N.Y. HIDE FUTURES 


FRIDAY, JAN. 30, 1959 


Open High Low Close 
Apr. ... 16.50b bog ben 16.90b-17.17a 
July ... 16.10b 16.40 16.40 16.45b- 65a 
Oct. ... 15.90b 16.10 16.10 16.10b- _.30a 
Jan. ... 15.80b em pee 15.95b-16,258 
Apr. ... 15.70b 15.95b-16.25a 


Sales: three lots. 


MON. FEB. 2, 1959 


Apr. ... 16.80b 17.17 17.17 17.10b- 60a 
July ... 16.75 16.80 16.55 16.65b- 858 
Oct. ... 16.15b 16.55 16.55 16.40b- 65a 
Jan. Pcie pace Saeig 16.15b-  .60a 
Se ae hee ee 16.15b- .60a 

Sales: five lots. 

TUESDAY, FEB. 3, 1959 

Apr. ... 17.00b 17.50 17.50 17.25b- 75a 
July ... 16.50b 17.00 16.85 16.85b- 908 
Oct. ... 16.35b os be cies 16.25b-  .75a 
Jan. ... 16.15b ae¥e saat 16.25b- .758 
Apr. ... 16.15b a « sta 16.25n 

Sales: six lots. 

WEDNESDAY, FEB. 4, 1959 

Apr. ... 17.00b 17.80 17.80 17.80b-18.008 
July ... 16.55b 16.75 16.75 16.80b-17.008 
Oct. ... 16.00b 16.50 16.50 16.50 
Jan. ... 16.00b fe Baht 16.20b- .408 
Apr. ... 16.00b ait wage 16.20n 

Sales: five lots. 

THURSDAY, FEB. 5, 1959 

Apr. ... 17.40b Sine’ jos 17.65b-18,208 
July ... 16.75b 16.75 16.75 16.75 
Oct. ... 16.25b 16.50 16.50 16.50 
Jan. ... 16.00b ke aa 16.10b- 408 
Apr. ... 16.00b eee oon 16.00a 


Sales: seven lots. 
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LIVESTOCK MARKETS ...Weekly Review 





TRUCKED-IN RECEIPTS AT 
59 MARKETS 


Trucked-in receipts of livestock by 
dasses during December 1958 and 
1957 at 59 public markets: 


TOTAL TRUCKED-IN RECEIPTS 
Number of head 


Dec. 1958 Dec. 1957 

BES sic Siva'nid.o.0.0's « sieta.s.e 1,387,940 1,438,786 
EE, so  Peioe RAs ce shee 258 300, 912 
Es boc chico den coccnnece 274 746 2,670,566 
ss since basics stata 691,806 639,131 


Trucked-in receipts at 59 public 
markets constituted the following per- 
centages of total Dec. receipts: Cat- 
tle, 92.3; calves, 89.2; hogs, 90.9; 
and sheep, 73.8. Percentages in 1957 
were 89.6, 86.7, 89.8 and 70.1. 


HOG-CORN RATIOS 

The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Jan. 31, 1959 was 13.8, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 14.4 ratio for the preceding 
week and 17.6 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.168, 











KINDS OF LIVESTOCK KILLED | 





Classification of livestock slaugh- 
tered under federal inspection in Dec. 
1958, compared with Nov., 1958 and 








Dec. 1957, is shown below: 
Per cent ———— 
Dec. Nov. Dec. 
1958 1958 1957 
Cattle: 
ORT PE See 60.1 55.7 52.4 
NO, ak ak wa Wee 00 85-89 15.6 16.9 14.2 
Re are or 22.9 25.9 31.6 
Bulls and stags ...... 1.4 1.5 1.8 
yt Pe Nee 100.0 100.0 100.0 
Canners & cutters? .... 11.1 12.9 18.3 
Hogs: 
ee, OEE Ce PERE E 8.4 8.2 TA 
Barrows and gilts .... 91.4 91.4 92.0 
Stags and boars ...... 2 4 6 
WOEGINe: de tisw Tee vsce 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & yearlings .... 96.0 92.9 96.1 
RR ee Se ok 5 ib 4.0 yh 3.9 
ea, 100.0 100.0 100.0 
+Based on reports from packers. !Totals based 


on rounded numbers, 
“Included in cattle classification. 


LIVESTOCK AT 59 MARKETS 


A summary or receipts and disposi- 
tion of livestock at 59 public markets 
during December 1958 and ‘1957, as 
reported by the USDA: 


Correct Cow Business Now, 
Warns Colo. Commission Man 


Certain corrections must be made 
in the cattle business or the cattleman 
will lose out the meat producing 
industry, a Brush, Colo., commission 
man has warned cattlemen. Ted 
Rediess pointed out that “ranchers 
and feeders are holding cattle off the 
market and, while this has made the 
business profitable temporarily, we 
are making a worse mistake today 
than we did in 1951 through 1953.” 

Holding cattle off the market is 
even more dangerous than the buildup 
in 1952, Rediess warned. In 1953, 
the hogman had labor troubles and 
grain prices were too high. “Today, 
however, the hog producer has cheap 
grain and he has eliminated his labor 
problem. Hog producers have cut the 
cost of production on pork to about 
half that of the cost of producing 
beef,” he continued. 

While the hog producer is turning 
out a more acceptable product at 
lower cost, Rediess indicated, costs 




















$1.175 and $1.095 per bu. during the CATTLE  iubitanice kaabae ; 
three periods, respectively. Salable Total Local of producing beef have risen, and the 
isa ee ae cattleman is adding fat and weight 
Dec. 1958 .... 503, ; . : 
ST. LOUIS HOGS IN JAN. Dee. 1957 --- 1.405.756 1,606,425 916,961 to his product. Eventually, dumping 
Jan.-Dec. 1 5 Ode, ic g ; 
Hog receipts, weights and range of —_Jan.-Dee.1957.17,871,458 21,085,801 11,787,852 a aS of cattle on top of 
i g 5-yr. av. (Dec, 
prices at the St. Louis NSY were re- 1953-57) .... 1,475,510 1,729,825 979,597 a8 aan num 4 of fat cattle and 
; ; ogs will prove dangerous. 
ported by H. L. Sparks & Co.: —- Rediess Indicated ya the present 
——January Dec. 1958 .... 229,214 289,370 129,009 , , P 
1959 1958 Dec. 1957 .... 278,592 846,946 164,952 growth of population will not be able 
Hogs received ..............-2 252,136 248,804 Jan.-Dec. 1958. 2,751,082 3,633,192 1,447,867 
Highest top price. 22.02... $18.50 $21.25  Jam.-Dec. 1967. 8,391,140 4,481,873 2,260,080 to absorb the large number of cattle 
Lowest t BOG <6 ceidiseins now 17.00 85 5-yr. av. (Dec * * > . 
Average il a he 48 17.05 19.30 1953-57) 312,867 407,649 +«=«- 229,518 +2: how being raised. “It’s time to take 
Average weight, Ibs. ........ 226 224 i i 
woes — look ge me Sega peer 
Dec. 1958 .... 2,287,162 3,014,956 2,049,270 | Where we are hea e concluded. 
U.S. LIVESTOCK IMPORTS si lr eats cor Sra.car 3 117-008 , 
Jan.-Dec, 1958.21,870,4 :265,442 20,920,637 
Number of cattle and calves from —jan.-Dec. _ 1957.22'803'169 31,923.556 23,069.28 MONTHLY HOG-CORN RATIOS 
‘ 2 ; 5-yr. av. (Dec. i é 
Canada and Mexico passed for entry 1953-57) [2,281,962 3,220,939 2,277,866 Hog and corn prices at Chicago 
into the United States, as reported SHEEP & LAMBS and hog-corn price ratios compared: 
by the USDA: Dec. 1958 .... 611,464 987.365 479,672 Barrows and No.3Corn Ratios based 
Canada Mexico Dec. 1957 .... 549,776 912,099 418.451 gilts av. yellow on barrows 
1958 1957 1958 1957 Jan.-Dec, 1958. 7,035,319 11,736,519 5,453,383 perewt.  perbu. _and gilts 
Month Head Head Head Head Jan.-Dec. 1957. 7,367,346 12,709,893 6,279,918 Dec. 1958 ....$18.15 $116.7 15.6 
Dee, ......... 32.920 63,803 69,871 72,742 S-yr, av. (Dec Nov, 1958 |... 18.51 111.7 16.6 
Jau.-Dee. . 1602.18 B¥2,¥16 440,521 845,505 1953-57) 623,174 1,080,076 522,208 Dec. 1957 :::: 18.64 114.8 16.2 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
prope baron ge January 31, 1959, 

rted to the NATIONAL 
PROVISIONER: 


CHICAGO 
Armour, 12,112 hogs; shippers, 
18,125 hogs; and others, 22,811 
hogs. Totals: 21,122 cattle, 193 
calves, 53,048 hogs and 4,513 sheep. 


KANSAS CITY 


‘Cattle Calves Hogs Sheep 
Armour.. 1,977 226 2,776 
Swift .. 2,767 225 4/887 1,916 





Wilson . 1,084 -.. 8,783 
Butchers 4,224 Sts 69 “ye 
Others . 1,830 --. 2,606 2,993 
Totals 11,882 451 18,621 4,921 
OMAHA 

Cattle & 

Calves Hogs Sheep 
Armour ... 6,209 2,788 
Cudahy ... 3,559 7,515 3 


Cornhusker. 1,040 
Gr. Omaha. 664 
Kingan ... 973 
Neb, Beef.. 497 
Omaha D.B. = 


Omaha ... 54 
O'Neill ... 1,619 
2. & Bless oe ae ee 
Rothechiia.. 2,078 a ety 
Union .... 1,142 Tes ace 
Others .... '414 10,565 éu0 
Totals ..27,671 41,638 12,462 
N. 8. YARDS 
Cattle Calves Hogs moe 
Armour.. 1,757 --. 11,668 ‘ 
Hunter . --- 8,302 
ha ate So, 8,740 
Heil ... wee cos 2,307 
Totals 1,757 . 30,817 
8T. JOSEPH 


Cattle Calves Hogs Sheep 

Swift .. 2,625 115 11,618 4,796 

Armour... 3,024 51 6,491 2,208 
Seitz ... 1,070 sen oe 
90 2,586 


Others . 3,061 
256 20,695 6,990 











Totals* 9,780 

*Do not include 584 cattle, 28 
calves, 2,711 hogs and 4,811 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour... 2,657 - 13,748 4,610 
Swift .. 3,115 5,700 1,193 
8.0. Dr. 

Beef . 4,321 eee 
8.0. Dr. 

Pork «++ 12,195 
Raskin > 1,049 Ayan sae es 
Butchers 355 pee ays aa 
Others . 9,596 - 17,202 580 

Totals 21,093 . 48,845 6,382 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,339 1 2,747 

unn ... 85 ma aes 
Dold ... 96 ae 297 
Excel .. 1,197 ‘ee ag 
Armour.. ... wt nips 760 
_ | a eo sak ace 
Others . 1,621 86 1,048 

Totals 4,338 1 38,130 3,415 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 997 54 284 186 
Wilson . 1,054 24 1,056 286 
Others . 1,607 --- 1,500 323 


Totals* 3,658 78 2,840 745 
*Do not include 972 cattle and 
6,248 hogs direct to packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Avil 66 ae 








Cudahy . woe 

Ideal ... 520 

Atlas .. 440 

Gr. West. 413 cc Sos 
Star ... =e ace ses tom 
Quality.. 208 NG ae “debe 
Coast .. 186 eho 99 
United . 168 3 328 
Klubnikin 101 10 5 
Clough’ty ... ve 211 
Century 92 bas bing 
Others . 436 17 71 


Totals 3,031 80 8=—775 
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DENVER 
Cattle Calves Hogs Sheep 


Armour 247 eee --. 1,868 
Swift .. 1,012 41 3,183 9,566 
Cudahy . 668 5 4,008 


Wilson . Kas! 5p oh OO 

Others . 4,061 13 999 603 

Totals 6,681 59 8,190 21,442 

8T, PAUL 

Cattle Calves Hogs Sheep 

Armour.. 4,671 nae 18,028 2,885 

Bartusch 1,209 
Rifkin .. 796 ‘ 

Superior 1,527 

Swift .. 3,584 2, O11 28, 690 2,816 

Others . 4,173 3,762 19,962 2,232 


Totals 15,960 8,638 66,680 7,933 

CINCINNATI 
Cattle Calves Hogs Sheep 
1 





Gall . eae 

Schlachter as “es 

Others . 2, 020 476 12,965 682 
Totals 2,020 476 12,965 683 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 350 443 759 3,723 








Swift .. 760 246 1,395 5,645 
City .... 208 ates 101 “ws 
Rosenthal 124 site fists 47 

Totals 1,443 689 2,255 9,415 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Jan.31 week 1958 


Cattle ...130,436 131,636 189,186 
Hogs ....305,591 808,291 252.690 
Sheep .... 78,921 77,041 57,040 
CORN BELT DIRECT 
TRADING 
Des Moines, Feb. 4— 


Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 
BARROWS AND GILTS: 
200-220.$16.00@ 16.75 
240. 15.50@16.50 
. 200-220. 15.75@16.50 


220-240. 15.25@16.25 
240-270. 14.50@15.75 
200-220. 


a 
m 
ys 


deadecicicts 


3 
daa g adacs a 
nny RUnnnnnnm 
Zz 
—) 


nnnnnnn 
Zz 

SEeesF??s 

eo wee eho bo Ro 


220-240. 14. 5 
240-270. 14.10@15.50 
270-800. 18.20@14.75 


No. 1-3, 270-830 13.50@14.50 
” 1-8, 330-400 13.00@14.00 
* No. 1-3; 400-550 11.50@13.50 
Corn Belt a: receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Jan. 29 .... 61,000 100.000 47,500 
+++ 62,000 52.000 rae 
we @ wekes 87.500 92.000 > 4 


Feb. 4 ..... 70,000 74,500 $2.00 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Feb. 
3 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.50@28.25 
Steers, 


eae 24.50@26.50 
Heifers, gd. & ch.. ‘oe 27.00 
Cows, util. & cut.. 
Cows, can, & cut.. ‘ 
Bulls, util. & com’). 21.50: 
VEALERS: 
Good & choice ..... 30.00@34.00 
Calves, gd. & ch. .. 26.00@28.00 
BARROWS, GILTS: 
U.S. No, 1, 180/220. 17.25 only 
No, 1-2, 180/220 16.75@17.25 
8. No. 1-2" 220/240 16.50@17.00 
~~ =. 33. cases 15.73 @18,95 
8. No. /270 15.50@16.00 
S. No. 1-3, 180/220 16.00@16.75 
U.S. No, 1-3, 220/270 15.75@16.75 
SOWS, U.S. No. 1-3: 
330 


a6 0406s ped-ee 14.75@15.25 
BOO/BE0 sib .isi evs 13.25@14.75 
LAMBS: 


Good & choice ..... 50@19.00 
Good & ch. (shorn). wi 00@18.00 


deiace 
me 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended - 31, 1959 (totals compared), as reported by 


the U. 


Boston, New York City Area! ... 
Baltimore, Philadelphia .......... 


S. Department of Agriculture: 


heep & 

Cattle Calves Hogs Lambs 

. 12,984 7,742 52,196 41,64 
7 84 1045 8'168 


Cincy., _— , Detroit, Indpls. 
Chicago BUOB os cccces 
St. Paul- Wis. Area? ° 
St. Louis Area? . 

Sioux City-So. Dak. Area‘ 









3 
4,753 126,514 —18'¢37 
7,673 54,625 6.563 


344 
1,514 94,586 5,075 


wake 100,316 5,189 
Omaha Area® ........ eee 187 84,642 18,298 
Kansas City .......... 938 $2,524 7,654 
Iowa-So. Minnesota® .............. 10,394 5,024 33.95¢ 
Seoeu oe Nashville, 

edaws Re 3,590 52,174 3 
GecenitAlcbhann” Dc vthbawneds 5,847 2,657 +743 
St. Joseph, Wichita, Okla. City... 17,883 1,096 42,613 12, 
Ft. Worth, Dallas, San Antonio... 8,980 3,981 1,262 15,411 
Denver, Ogden, Salt Lake City ... 16,574 13,493 i 
Los Angeles, San Fran. Areas® ... 21,173 1,907 27,491 31,367 
Portland, Seattle, Spokane ....... 383 78 


Grand totals 
Totals same week 1958 


penekecerccdeves +. -278,100 
273,966 


241 15,7 4,608 
72,853 1,228,713 247,169 
230 © 208 


1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, §o, 


St. Paul, 
St. Louis National Stockyards, B 


Minn., and Madisen, ee Green Bay, Wis. neludes 
St. Lonis, Ill., and St, Louis, Mo, ‘Ip. 


cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. 


5SIncludes Lincoin and Fremont, Nebr., and Glenwood, Iowa. 
rt Lea, Austin and Winona, Minn., Cedar a 


Moines, Dubuque, Estherville, Fort 


ville and Tifton, Ga. 


A 
‘Includes Los Angeles 
Francisco, San Jose and Vellejo, Calif. 


Dak, 
"Includes Al- 
Davenport, Des 


Ibany. ‘Atlanta, Moultrie, Thomas- 


, San Francisco, So. San 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per ewt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended January 24 compared with. 
the same week in 1958 were reported to the Provisioner 


by the Canadian Department of Agriculture as follows: 
ID NOT ARRIVE 


GooD VEAL 
STEERS CALVES HOGS* LAMBS 
All Good and Grade B* G 
Stockyards Weights Choice Dressed Handyweights 
1959 4 8= 1958 1959 3:19. 1959 1958 1959 1958 
Toronto ,..-$26.50 $20.75 86 $30.72 $24.00 $27.56 $23.00 $24.19 
Montreal - 26.50 20.15 32.80 27.15 24.10 27.70 19.55 18.20 
Winnipeg ... 25.35 20.00 31.79 32.05 21.33 24.50 18.385 20.21 
Calgary 23.70 20.50 25.40 22.00 20.68 22.89 17.65 20.06 
Edmonton .. 23.50 19.10 29.00 25.50 20.75 24.65 8.50 20.40 
Lethbridge 23.50 20.00 25.50 21.00 20.40 24.00 17.70 19.7% 
Pr. Albert 24.40 19.00 27.75 24.00 20.50 23.00 oo. Ja 
Moose Jaw.. 24.00 15.30 26.00 20.00 20.50 23.00 17.70 16.7% 
Saskatoon .. 24.25 19.20 34.00 27.50 20.50 23.25 6.90 19.90 
ma ..... 23.50 18.00 31.00 25.75 20.50 23.25 cee | ae 
Vancouver 24.00 19.25 25.00 25.85 to wee Se poe 


*Canadian Government qualit; 


& 
s 


remium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida; 
during the week ended January 31: 


Week ended Jan. 31 .............. 
Week previous (six days) ......... 
Corresponding week last year ...... 


Cattle Calves Hogs 
.. 2,200 950 17,400 
.. 2,255 1,088 , 
.. 2,789 1,109 19,722 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Feb. 
3 were as follows: 


CATTLB: Cwt. 
Steers, prime ...... $29.00@29.25 
Steers, choice ...... 26.50@29.00 
Steers, good ....... 23.75 @26.75 
Heifers, choice..... = 00@28.00 
Heifers, good ...... -7T5@26.25 


‘ood 
Cows, = & com’l. is '00@19.50 


Cows & cut.. 00@18.00 
Bulls, ntil & pron 3 23. 
Bulls, cutter ...... 20.50@22.00 
BARROWS, GILTS: 
U.S. _ 1 240. 16.75@17.10 
= 8. 2, 180/220. 16.75@17.00 
U.S. No. 2, 70. -75@17. 
we . No. 8, 200/240 16. 25@16. 25 
a . 240/270. 15.50@16.25 
us. No. 3, 270/300. 14.75@15.50 
SOWS. U.S. No. 1-3: 
180/330 


~S 
o 


LAMBS: 
Choice (wooled) ... 18.25@19.25 
Good (wooled) ...... 17.25@18.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Feb. 
4 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $27.00@28.00 
Steers, good ....... 25.00@26.50 
Heifers, good ..... 24.00@25, 





Heifers, stand. 22.00@23.50 
Cows, util. & com’l. 19.00@21.50 
Cows, can, & cut.... 16.0)@19.00 
Bulls, util, & com’l. 23.00@24.00 
VBALERS: 
RRS hn sc asledisdas 39.00@40.00 
Good & choice ..... 35.00@39.00 
Standard ........ T. 26 00@3400. 
ee a U.S. 1-8: 
ot, Ade eee 16.50@17.00 
200/220 Ibe: se . 16.50@17.0 
220/230 Ibs. . ..- 16.50@16.75 
230/250 Ibs. ....... 16.00@16.25 
SOWS, U.S. No. 1-3: 
350/400 Ibs. ....... only 
400/600 Ibs. ....... 13. $0@)8. 50 
LAMBS: 
Choice & prime .... 20.00@20.50 
Good & choice ..... 18.00@19.00 
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plant 
2, Tif- 
lorida; 


Hogs 
17,400 
20,426 
19,722 





8B: 

1@17.00 
117.00 
@ 16.75 
1@16.25 


») only 
1@ 13.50 


1@20.50 
1@ 19.00 


1959 








SLAUGHTER 
REPORTS 


1 reports to the NATION- 


4L PROVISIONER 


showing the 


gumber of livestock slaughtered at 


13 centers for the week 
January 31, 1959, compared: 


CATTLE 
Week 
ended 

Jan. 31 
. 21,122 
12,333 
29, 


Prev. 
week 
20,325 
11,701 
29,132 


Chicagot . 
Kan, city? 


1663 
N. 8. Yardsi 1,757 
x Josepht . 10, 312 
Sioux ony’ 12,876 
Wienltar? 3:168 
NX, York, 
Jer. Gityt. 33, 984 
Okla. vr ih 4,708 4,518 
Cineinnati§ . 1/982 598 
Denvert ... 11,357 8,436 
st, Pault .. 11,787 12,471 
Milwaukeet. 4,771 3,958 


Totals ...138,820 133,871 


HOGS 
Gityi. 18;021 

tit i. 
eS r . 51,994 








48, 326 


4, 419 5,051 


-346,842 344,850 
SHEEP 


Chiceagot ... 4,513 
Kan, Citys... 4,921 2, 

maar 13/346 15,035 
x8 Y . 
St. iosepht. 11,810 
Sioux Cityt. 5,160 
Wichita*t toa 


Milwaukeet . 








Totals .. 


Okla. City*t 
Cincinnati§ . 168 89 
Denvert ... 30,284 
St. Pault .. 5,701 
Milwaukeet . 964 


Totals -119,296 114,581 


*Cattle aed calves. 
tFederally inspected 
including directs. 





ended 


Cor. 
week 





81,456 


slaughter, 


tStockyards sales for local slaugh- 
ter, §Stockyards receipts for local 


slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Jan. 24: 


CATTLE 
Week 
ended 
Jan. 24 
Western Canada.. 16,109 
Eastern Canada .. 16,904 











ME kc cs «scl 33,013 
HOGS 

Western Canada.. 67,380 

Eastern Canada .. 66,224 

MR sian 3 Us 0 oe 133,604 

“ hog carcasses 

ee 145,678 
SHEEP 

Western Canada.. 4,059 

Eastern Canada .. 3,917 

a ae 7,976 


Same 
week 
1958 
20,016 
19,706 


39,721 


61,026 
49,999 
111,025 


120,348 





3.971 
3,389 


7,360 





NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 


week ended Jan. 31: 


Cattle Calves Hogs* Sheep 


Salable ... 70 18 
Total (incl, 
directs) . -2,5385 241 18,607 9,273 
pa vt 
1 
tare (ine 2 
tet) uh ,898 317 18,364 8,066 


Cnelades hogs at 3ist Street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


Jan, 29. me 88 13.8389 2,287 
Jan. 30. 81 5,827 957 
Jan. se 2, 416 eos 2,718 210 
Feb. 2..20, "324 79 11,657 5,641 
Feb. 3.. 6,500 100 10, 2,500 
Feb. 4..11,000 100 9, 2,500 
*Week so 

far ...37,824 279 31,157 10,640 
Wk. ago 45,677 »823 15,354 
Yr., ago. 37, 131 :991 9,328 


85 
*Including 35 cattle, 4,255 hogs 
and 1,226 sheep direct to packers. 


SHIPMENTS 
Jan, 29. 4,002 16 3,864 1,404 
Jan. 30. 1,737 100 2,991 1,140 


Jan. 31. 220 ++» 11,240 ae 
4 eos 20847 8 
Feb. 38.. 4,000 «+. 4,000 1 
eee 2,000 1 

far ...15,333 8,247 5,71 

Wk. ago 19,158 129 10,149 8 

Yr. ago. 16, 056 159 7,388 4 

FEBRUARY RECEIPTS 
1959 1958 

87,204 

157 29,633 


ibe 388 
8,247 8,080 
5,713 4,231 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased he Chi- 
cago, week enred Wed., 4: 








Week “Week 

ended ended 

Feb. 4 Jan. 28 

Packers’ purch. .. 32.448 31,815 
Shippers’ purch. .. 14,463 15,732 
BOCA is sik bees 46,911 47,547 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 


for the week ended Friday, 
Jan. 30, with comparisons: 


Cattle Hogs Sheep 
Vee 
date 212,900 380,200 114,400 
Previous 
week 214,800 379,000 102,900 
Same w 
1958 199,900 315,600 76,200 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Jan. 30: 


Cattle Calves Hogs Sheep 


Los. Ang...3,060 170 775 85 
Ne tland, 2,100 _ 2, = 2,250 
San Fran.. 85 170 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Feb. 4 were as. follows: 


CATTLE: Cwt. 
Steers, — snes $27.00@28.50 
Steers, good ....... 25.00@26.50 


Heifers, oT & ch.. 
Cows, util, & com 1 18. 00@21. 00 
Cows, can. & cut... 14.00@19.00 
Bulls, util. & com 1: 7 poh oy 50 


Bulls, cutter ...... 50@22.00 
VEALERS: 
Choice & prime ... 38.00@39.00 
& choice ..... 31.00@38.50 
Stand. & good ..... 27.00@31.00 
BARROWS, GILTS: 
U.S. No. 1, pe nah 17.25 only 
U.S. No. 38, 00/240. 116. 00@16.25 
U.S. No. 3, 240/270. 15.50@16.00 
U.S. No. 1-2, 16.65@17.00 
U.S. No. 1-2, 220/240 16.50@17.00 
U.8. No. 2-3, 200/240 16.25@16.65 
U.S. No. 2-3, 340/300 15.25@16.25 
U.S. No, 1-3, 180/220 16.35@16.85 
U.S. No. 1-8; 220/270 16.25@16.85 
SOWS:, U.S. No. 1-3: 
270/800 MDE: anv ices. 14.50@15.00 
330/400 Ibs. ........ 13.75@14.50 
400/550 Ibs. ........ 13.25@14.25 
LAMBS: 


Good & choice ..... 8.50@20.00 
Good, choice (shorn) 18.00@19.20 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 


Feb. 3 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. ic . 
woos: Chicago Kansas City Omaha 8t. Paul 
BARROWS & GILTS: 

U.S. No. 1: 
180-200 A .. None qtd. $16.75-17.25 $17.00 only None qtd. None qtd. 
200-220 B .. None qtd. 17.00-17.35 None qtd. $16.75-17.25 $17.00-17.75 
220-240 C .. None qtd. 16.50-17.25 Noneqtd. Noneqtd. 17.00-17.75 
U.S. No. 2: 
180-200 D .. None qtd. 16.75-17.25 Noneqtd. Noneqtd. None qtd. 
200-220 BH. .. None qtd. 16,75-17.25 Noneqtd. Noneqtd. 16.75-17.50 
220-240 F .. Noneqtd. 16.50-17.00 None qtd. Noneqtd. 16.50-17.50 
240-270 G .. Noneqtd. 16.00-16.50 Noneqtd. Noneqtd. 16.00-17.50 
U.S. No. 3: 
200-220 H .. None qtd. 16.00-16.50 None qtd. Noneqgtd. None atd. 
220-240 J .. Noneqtd. 15.75-16.25 Noneqtd. Noneqtd. None qtd. 
240-270 K ..$15.25-15.75 15.50-16.00 15.75-16.25 None qtd. None qtd. 
270-300 L .. 15.00-15.50 15.00-15.50 15.50-15.75 None qtd. None qatd. 
U.S. No. 1-2: 
180-200 M .. 16.50-16.85 16.75-17.25 16.75-17.00 16.00-17.25 16.75-17.75 
200-220 N .. 16.50-16.85 16.75-17.25 16.75-17.00 16.50-17.25 16.75-17.75 
220-240 P .. 16.00-16.85 16.50-17.00 16.75-17.00 16.25-17.25 16.75-17.75 
U.S. No. 2-3: 
200-220 Q .. 16.00-16.50 16.50-17.00 16.25-16.75 16.25-17.00 16.25-16.50 
220-240 R .. 15.75-16.50 16.25-16.75 16.25-16.75 16.25-16.75 16.00-16.50 
240-270 S .. 15.25-16.25 15.75-16.25 15.75-16.50 15.50-16.25 15.50-16.25 
270-300 T .. 15.00-15.75 15.25-16.00 15.50-16.00 15.00-15.50 15.00-16.00 
U.S. No. 1-2-3: 
180-200 V_ .. 16.25-16.85 16.75-17.25 16.50-16.85 16.00-17.00 16.09-16.75 
200-220 W .. 16.00-16.85 16.65-17.25 16.50-16.85 16.50-17.00 16.25-16.75 
220-240 Y .. 15.75-16.75 16.35-17.00 16.50-16.85 16.50-17.00 16.25-16.75 
240-270 Z .. 15.25-16.25 16.00-16.50 16.00-16.50 15.50-16.50 None qtd. 
SOWS: 
U.S. No. 1-2-3: 
180-270 HB.. 15.25 only Noneqtd. None qtd. None atd. None qtd. 
270-330 HD.. 14.75-15.25 None qtd. 14.75-15.25 14.25-15.00 14.75-15.00 
330-400 HF.. 13.75-15.25 14.25-15.00 14.25-14.75 14.00-14.75 18.75-15.00 
400-500 HG.. 13.25-14.00 13.25-14.50 13.50-14.25 18.25-14.25 13.00-14.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None gtd. 30.00-31.50 None qtd. Nomeqtd. None qtd. 
900-1100 Ibs.. None qtd. 30.00-31.50 None qtd. None qtd. 28.50-80.00 
1100-1300 Ibs.. None qtd. 29.50-32.25 None qtd. 29.25 only 28.00-29.50 
1300-1500 lbs.. None qtd. 28,.00-32.00 None qtd. 29.25 only 27.50-29.00 
Choice: 
700- 900 Ibs.. 27.50-29.50 27.50-31.50 None qtd. Noneqtd. 27.50-28.50 
800-1100 Ibs.. 27.50-29.50 27.50-31.50 26.50-28.25 25.50-29.25 27.50-29.00 
1100-1300 Ibs.. 27.00-29.00 26.50-30.00 26.25-28.25 25.25-29.25 27.00-29.00 
1300-1500 Ibs.. 26.50-28.00 26.00-29.50 25.50-27.50 24.75-28.75 26.50-28.50 
Good: 
700- 900 Ibs.. 25.25-27.50 26.00-28.00 25.00-27.50 24.50-27.00 26.00-27.50 
900-1100 Ibs.. 25.25-27.50 25.50-27.50 25.00-27.50 24.25-26.75 26.00-27.5¢ 
1100-1300 Ibs.. 25.00-27.00 24.50-27.00 24.25-27.00 24.00-26.50 25.00-27.50 
Standard, 
all wts. .. 23.00-25.25 23.50-26.00 22.50-25.0@ 23.00-24.50 28.00-26.00 
Utility, 
all wts. .. 19.00-23.00 19.50-23.50 21.00-22.50 20.50-23.00 21.00-23.00 
HEIFERS: 
Prime: 
600- 800 lbs.. None qtd. Noneqtd. Nonegqtd. 28.50-29.00 28.00-29.00 
800-1000 lbs.. None qtd. Noneqtd. Noneqtd. 28.25-29.00 28.00-29.00 
Choice: 
600- 800 Ibs.. 26.75-28.25 27.50-29.25 27.50-28.50 26.25-28.25 26.50-28.00 
800-1000 Ibs.. 26.25-28.00 26.50-28.25 27.00-28.00 26.25-28.25 27.00-28.00 
Good: 
500- 700 Ibs.. 25.00-27.00 25.00-27.50 25.00-27.00 23.00-26.25 -50-26. 
700- 900 Ibs.. 24.50-27.00 24.50-27.50 24.50-27.00 23.00-26.25 25.50-27.00 
Standard, 
all wts. .. 22.00-25.00 22.50-24.50 22.00-24.00 21.75-23.00 22.50-25.50 
Utility, 
a ou . 18.50-22.00 19.00-22.50 20.00-22.00 20.50-21.7%5 21.00-22.50 
COWS: 
Commercial, 
all wts. .. 20.00-21.00 19.50-21.50 19.00-20.00 19.00-20.00 19.50-20.50 
Utility, 
sal ts. -+ 19.00-20.00 18.50-20.50 18.00-19.00 17.75-19.00 18.00-19.50 
an. eut., 
all w «+ 14,00-19.00 16.00-19.50 14.00-18.00 15.00-17.50 15.50-18.00 
BULLS (Yris. Excl. 54 All Weights: 
Commercial . 22.50-' .* 25.00-25.50 22.50-23. 21.50-23.00 21. peg 
os are 2i 00-35 22.50-25.00 21.00-22.00 20.50-22.00 22.00-24.00 
Otte «0's. B.C021 50 21.00-22.50 20.00-21.00 19.00-21.00 21. 50-2850 
VEALERS, All is ne 
Ch. & pr. .. 35.00-41.00 Noneqtd. 35.00 only 27.00-32.00 34.00-40.00 
Stand. & gd. 23.00-36.00 27.00-37.00 25.00-31.00 22.00-27.00 25.00-34.00 
oe Saag (500 Lbs. Down): 
OCheite © ..ccs 28.00-35.00 None qtd. 27.00-29.00 Noneqtd.  28.00-30.00 
Stand. & gd. 19.00-24.00 None qtd. 1.00-27.00 None qtd. 22.00-28.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Choice ..... 18.75-20.00 18.75-19.50 17.75-19.00 18.50-19.25 18.50-19.50 
GOMER: causes 17.50-19.00 18.00-19.00 17.00-18.00 17.75-18.50 18.00-18.50 
_——_ (105 1am. Down) (Shorn): 
Choice ..... None qtd. 17.75-18.50 None qtd. 17.75-18.50 17.50-17.75 
ib dan None qtd. 17.00-18.25 None qtd. 17.25-17.75 None qtd. 
EWES: 
Gd. & ch.... 6.50- 7.50 5.50- 8.00 6.00- 7.50 6.50- 8.00 7.00- 8.00 
Cull & util.. 4.50- 6.50 6.00- 7.50 5.00- 6.00 5.00- 7.00 5.00- 7.00 
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WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 
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Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 
quota! 











CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. Displayed, 
$11.00 per inch. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
aition Wanted,” ial rate; minimum 
20 words, $3.50; additional words, 20c 


Uniess Specifica! 
Advertisements 


Instructed Otherwise, All Classified 
il] Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





YOUNG MAN: With experience in sales and 
production of sausage, cost control, stock main- 
tenance, promotional ideas and merchandising, 
all profitably. Department manager for national 
packer for five years. I know sausage and can 
help you! Prefer midwest location. W-56, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





PLANT MANAGER-SUPERVISOR: Will re-lo- 
cate. Complete knowledge of control, processing, 
buying, formulas, packaging, color retention, pri- 
vate labeling on New York style de-lux short 
cut hams, bacon, sausage items. Salary open or 
intent to buy. W-60, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





MANAGER or SUPERINTENDENT: Large or 
small packer, Will locate anywhere. Capable ad- 
ministrator, wel-rounded experience in sales, man- 
ufacturing, killing, cutting and inedible. Record 
will disclose successful, profitable operator. Ex- 
cellent reasons for seeking change. W-61, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





CANNING SUPERINTENDENT: Capable of man- 
aging complete operation of all meat and specialty 
items including costs, yields and plant layout. 
Familiar with all types of canning equipment. 
Excellent references. W-19, THE NATIONAL 
PROVISIONER, 15 W. Huron 8St., Chicago 10, Ill. 





PLANT MANAGER 


Broad management experience in all phases of 
plant’ operations; livestock buying; processing 
and sales. For profitable management write Box 
W-41, THB NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 
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SAUSAGE MAKBER: Experienced in all opera- 
tions including costs. W-42, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 








BEEF and HOG BUYER: Desires connection on 
east coast. Experienced at auction markets and 
field buying. Also experienced with dressed beef 
and hogs. Can give best references regarding ex- 
perience and integrity. W-35, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 111. 





SAUSAGE MAKER: Married, 14 years’ experience 
in sausage kitchen. Midwest location desired. 
W-57, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 





HELP WANTED 


NATURAL CASINGS: A good chance for someone 
who knows and can sell Sheep Casings to connect 
with a large concern who produces their own 
Sheep Casings in New Zealand, South America, 
Australia, etc. 

Also American Hog Casings. 

We are the direct producers. 

Write us full details of your casing sales ex- 
perience. Possibly we can arrange territory and 
section you are best acquainted with. 

W-58, THE NATIONAL PROVISIONER 
527 Madison Ave., New York 22, N, Y. 








SALES PROMOTION MANAGER 

DO YOU LIKE: To work with salesmen and pro- 
mote a good meat line? Are you 35-45 and want 
to be a five figure earner? Do you like the mid- 
southeast where the climate is mild and environ- 
ment is quiet? Are you willing to spend a couple 
of days a week away from home (75 to 125 
miles)? If so, write box W-62, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Til. 


THE 





REAL UNIQUE OPPORTUNITY 

For man who has solid experience in_ selling 
seasonings, binders and specialty items for sav- 
sage manufacturers, Plus tecnnical background, 
preferably food chemist specializing in meats, 
with new creative ideas. Unlimited personal op- 
portunity for the right man with progressive 
established firm, All communications in strictest 
confidence, $10 to $15,000 salary depending on 
ability and background, W-43, TH 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill, 





Excellent opportunity: for industrious salesmad 
calling on meat packers to take over active ter 
ritory in Carolinas, Georgia and Florida for one 
of the leading firms in the field selling nationally 
famous products. Complete line of seasonings, 
binders, phosphate products, and meat packers 
specialties. 

Previous experience and knowledge of meat pack- 
ing or food technology background helpful, This 
= offers exceptional possibilities. Please 
write: 


FIRST SPICE MIXING CO., INC. 
19 Vestry St., New York 13, N. Y. 








TERRITORIES AVAILABLE: Excellent oppor 
tunity for well qualified brokers to represent lead- 
ing New York wholesale meat packer, fabricating 
prime and choice meats in metropolitan cities 
across the United States. Submit references and 
details, W-47, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y. 








SAUSAGE FOREMAN 


WORKING ASSISTANT: To superintendent. Must 
be familiar with all sausage making, smoking 
S.P. operations for Chicago’s most progressive 
independent sausage manufacturer, Must be under 
50 years of age. Give full details in first letter. 
W-63, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 
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CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 





HELP WANTED 


SAUSAGE SALES MANAGER 


GOVERNMENT INSPECTED: Factory needs a 
qualified, experienced man to take over complete 
charge of sales of sausage and smoked meats. 
Excellent rag! and remuneration for the right 
man, W-12, THE NATIONAL SEC vVIRORES. 
527 Madison Ave., New York 22, 


PLANT MANAGER 


gmall full line packer, midwest location, 40 
rs in business, has an opening for an ex- 
enced man to take complete charge, Please 

answer giving experience, age and salary ex- 
ted, All replies will be held in strict confi- 

dence. W-46, THE NATIONAL PROVISIONER, 

15 W. Huron St., Chicago 10, Il. 


CAN YOU SELL PROVISIONS? 
HAVE YOU A FOLLOWING: In New Jersey or 
New York with chain stores and large a 
Government inspected factory has a good proposi- 
tion for you. W-472, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


SAUSAGE MAKER 
Philadelphia sausage plant seeks a qualified sau- 
sage maker, Fine opportunity in a new plant for 
the right man, W-45, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


INDUSTRIAL ENGINEER: Experienced in meth- 
ods and work measurement. Excellent opportunity 
to advance into superintendence—large eastern 
independent plant. W-48, THE NATIONAL PRO- 
ata NER, 527 Madison Ave., New York 22, 
N. Y. 




















PLANT FOR RENT 





PLANT FOR RENT: In heart of Manhattan. Two 
story building with basement —. x 25. Three 
large coolers, shipping floor. lar, freezer and 
ites. FR-52, THE NATIONAL "PROVISIONER. 
627 Madison Ave., New York 22, N. Y. 


FOR RENT: In the heart of Manhattan, New 
York, Two story building with basement 100 x 25. 
Three large coolers, shipping floor. large freezer 
and offices, FR-65, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 
































—_ PLANT WANTED 
ANCE WANTED: Medium sized government inspected 
beef plant. Located in Chicago or mid-west. Re- 
ply to Box PW-64, THE NATIONAL PROVI- 
Bee SIONER, 15 W. Huron St., Chicago 10, Ill. 
Two young experienced packing house executives 
desire to buy B.A.I. beef plant with minimum of 
ee head per week capacity on term contract, or 
invest in plant on working partnership basis. 
E W-51, THE NATIONAL PROVISIONER, 15 W. 
n selling Huron St., Chicago 10, Ill. 
for sau- 
ckground, 
meats, 
neil ae MISCELLANEOUS 
rogressi 
strictest 
nding SHEEP CASING DEALERS 
A TIONAL We have sheep casings for re-grading and re-sale 
icago 10 48 IS. FS-59, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 
salesman USDA LABEL APPROVALS 
ctive | EXPEDITED ONE DAY SERVICE 
nationally 
asonings, Official action secured and label returned to you 
packers via Air same day. $5.00 each. Wire notification 
$6.50 each. All Gov. services available. 
eat pack- 
a JAMES V, HURSON 
412 Albee Bldg. Washington 5, D. C 
0, Phone REpublic 17-4122 
Y. 
aa) HOG « CATTLE « SHEEP 
ent ood 
bricating 
an cities SAUSAGE CASINGS 
nces and 
SIONER, ANIMAL GLANDS 
ae Selling Agent ® Order Buyer 
Ee Broker © Counsellor © Exporter © Importer 
nt, Mus ‘ 
king and . 
a) SAMI S. SUENDSEN 
be under r 
st letter. 
, 15 W. 407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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THE NATIONAL PROVISIONER, FEBRUARY 7, 


WANTED: Good used 8000# inedible cooker, Might 
consider 6000# size. Write givin _ information. 
GOOCH PACKING CO., P. 214, Abilene, 
Texas. 





EQUIPMENT FOR SALE 





Clearance of Silent Cutters 
Rebuilt and Gauranteed 


1—-Model 70-B Buffalo - Bowl Capacity 800 Ibs. 
equipped with 75 H.P. motor. 


PRUE ewan sc aguns ie 8ccseteanneere weet $1,800.00 
1—Model 90-A ‘‘Boss’’ - Bowl Capacity 600 Ibs. 

furnished with 4% H.P. Unloader, with a 50 

H.P, motor. 

PRIOR hao ceivesescecucdtpecemenareen $1,400.00 


1—Model 43 Buffalo - Bowl Capacity 250 Ibs. 
equipped with a 25 H.P. motor. 
Price 725.00 
1—Model 38 Buffalo - Bowl Capacity 175 Ibs. 
equipped with a 15 H.P. motor. 
Price 
1—Model 38 Buffalo - Bowl Capacity 175 lbs. 
“v" Belt Drive, with a 15 H.P. motor. 
PMR exieuss cnn st aed vou RAO EES $ 400.00 
1—Model 32 Buffalo - Bowl Capacity 100 Ibs. 
‘‘v"’ Belt Drive 10 H.P. motor. 
Price 
1—Model 27 Buffalo - Bowl Capacity 55 Ibs. 
equipped with a 5 H.P. motor. 


All items subject to prior sale and confirma- 
tion. All sales F.0.B. Phila., Penna. Write, wire, 
or phone collect to 


CHARLES ABRAMS, INC. 
460 North American Street 
Philadelphia 23, Pa. 


Phone Philadelphia WA-2-2218 





BRAND NEW STEAM PUMP: 12 x 1% x 12 
UNION BURHAM Simplex OEP hydraulic plunger 
pump with forged steel fluid cylinder, renewable 
stainless steel valve seats, stainless steel valves, 
stainless steel plungers, CM chest with auxiliary 
steam line inlet and mount 5% pint. 2-feed Manzel 
model 25 painted finish lubricator. Very good price. 
FS-53, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10. Ill. 





ANDERSON EXPELLERS 
7 All Models, Rebuilt, Guaranteed ok 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





DIAMOND ‘‘T’’ TRUCK: 1954 model 14 ft. re- 
frigerated body with Kold-Hold plates. Actual 
mileage 31.362. Reasonable price. M. FEDER & 
CO., 948 Front St., Allentown, Pa. 





ONE BOSS GRATE HOG ry ee 

‘“‘Baby Boss.’’ Complete with 

chine now in operation, Price $200. 00. MARSHAL i 
PACKING CO., Box 323, Phone 6695, Marshall- 
town, Iowa, 


ag an 





FOR SALE: Anderson Steam Tube Dryer with 
5 H.P. Motor, used for feather meal. FS-66, THE 
NATIONAL PROVISIONER, 15 W. 


Huron St., 
Chicago 10, Ill. ‘ 





PLANTS FOR SALE 





SAUSAGE PLANT: Fully equipped. Capacity 75 
to 100 thousand pounds a week. Ready to operate. 
PHONE: DETROIT VA 2-7909. 





BUSINESS OPPORTUNITY 





WANTED: Two (2) active partners with in- 
vestment, A livestock buyer and a sales manager. 
to form and operate packing company. References 
exchanged. Replies strictly confidential. W-54, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





OPPORTUNITY 
Due to illness, will lease established food additive 
manufacturing business on royalty, with my right 





to sell. Must be financially stable. P. O. Box 
6701, Portland 66, Oregon. 
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BARLIANTS 


WEEKLY SPECIALS 





Current General Offerings 


Sausage & Bacon 


he seas ay nage SLICER: Anco #632, w/bal- 
anced head for 1000 RPM service & grippers for 
4” x 4” molds _.. 600.00 
1274—BACON SLICER: Anco #827 Hydramatic, 
shingling & packing conveyor unit, 4—stations, 
3-Exact Weight Scales _. 850.00 
152I—SLICER: U.S. ig Duty #3, with stainless 
steel conveyor, like ne 500.00 
9907—FROZEN MEAT SLICER: “GMC mdi. 516, stain- 
less steel, 3 HP motor, excellent condition._.$2,875 
1734—SILENT CUTTER: | Boss 80-A, 300 Ib. 
HP. motor, side unloader 
1735—SILENT caries: Buffalo 354- 
30 HP., center 























mp ..... : 
1692—SILENT CUTTER: Buffalo #38-B, 175 Ib. cap., 
new sh 15 HP. TEFC motor & stand, A-l 
U72e GRINDER Buffalo #66-B, 25 
lent chain drive ab 
-Kut “#6ll, Wa "HP. . 
1352—STUFFFR: Boss, 500 Ib, 
1285—STUFFER: Buffalo, 300 Ib. COR. a 
air a ready to be placed in speretion: $725.00 
i a Say yt Buffalo 100 Ib. cap., valve hey" 
i75t_STFrER: Bu ” ze “Combination, 4 HP. 
pressor, valve & 00 
“H4AC, 
late style, excellent condition ea 
1610—MIXER: seg 4 #5, ecu steel bowl, 
1422—MIXER: Buffalo "eta, 1000 Ibs., My HP. $675.00 
1172—JOURDAN SAUSAGE COOKER: model . 
1310—LOAF ley a) Dye Hoy #66-S, stain- 
less steel, 
less steel, 11” x 6” x ” deep . 
9662—HAM MOLDS: fe niless steel, a covers, 
verted for use as Hoy Molds—Reduced # to, ea. $12.75 
135—2¢108 (1-0-E) 8 Ib. 11” x SIA” v HA” 

46—2114 (2-0-E) 12 Ibs. 12” x 614” x 51.” 
1614—PRE-SLICING MOLDS: . (898) stainless tod, 
Rendering & Lard 
1730—COMPLETE RENDERING LAYOUT: ali late 

; #14 Rotary Crusher; 15 HP. Hasher-Washer; 
i0A—300 ton Hydraulic Press; Percolator Pan: 
Right Controls & Ac v 
fine condition. Write for full’ details. 
class condition, with Pre-Cooler $2,450.00 
1486—HYDRAULIC PRESS: Anco 300 ton capacity, 


reconditioned ..... 
1423—GRINDER: Kleen-K 00 
new valves sig 
9165—STUFFER: Globe, 200 Ib. cap ., w/stuffing & 
r Compressor . 
horn 
ITY. LINKERS: (3) pe oe eg “model _ 
|, 1500 
Ib cap., bottom dump, 15 HP. mtr. 
57” x 53” x 8’10” h | HP. motor $575. 
ea. $7.50 
1615—HAM MOLDS: ‘oy, Adelman HIKE, ‘stain- 
a. $12.50 
like new springs, excellent condition, factory con- 
yom its (0-2-X) 11 Ibs. 11” x 6” x 514” 
4” x 4” x 27”, with sliding cover... ea 
aie Deore equipment including 4’ x 10’ Cook- 
Tallow Storage Tank; eee latest style Cook- 
9867—LARD VOTATOR: Girdler Jr. model, 
with electric Pump 


$3, 
1731—SWENSON EVAPORATOR: “four body, empd. 








triple effect, long tube vertical, film type, with 
poe ager ejectors,, pumps, ‘controls, nstru- 
Bids requested 
TI eLARD “CARTON “FORMER: Peters model EJ, 
for 2 Ib. ca $750.00 
1733--LARD CARTON “CLOSER: Peters model YJ, 
for Ib. cartons $550. 
1149—-BONE GRINDER: %, x 14” epening. 10 HP. 
motor, V-belt drive $750.00 
Miscellaneous 


1632—DEEP FAT FRYER: MacBeth #24, continuous, 
automatic, all stainless steel, like new ___ $4, 
1636—MEAT BALL FORMER: Alba Eng. Co., “Cut- 
Rol", mdi. 101, stainless steel 6” dia. screw & 
8” wide belt, with motors ._ $3,200.00 
1617—ROTARY FILLER: Praudier, 6-pocket, stainless 
steel with extra change parts "for 202 x 303 cans; 
also adaptable for 400 size cans _____ $4.500.00 
1649—KETTLES: (2) Groen, stainless steel, 125 gal. 
100# PSI, steam jacketed, with stand._ea. $650.00 
1648—KETTLE: Groen, stainless steel, 200 gallon, 
fully jacketed, 407 PSI, with stand __ $725.00 


All items subject to prior sale and confirmation 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 


WAbaesh 2-5550 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 
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EDWARD KOHN Co. 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 


AND 
BONELESS VEAL 


30 YEARS OF SERVICE 








COMPLETE LINE OF QUALITY 


SEASONINGS 


OF NATURAL & SOLUBLE SPICES _céam 


IRST SPICE re + 


New York 13, N.Y. ¢ San Francisco 7, Cal. © Toronto 10, Canada 








The casing valve with the 
internal fulerum lever 


casing on nozzle 
and controls flow with same hand 


AlR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, ill. 

















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 


gg ADVERTISERG 


=i’ in this issue of THE NATIONAL Provisi 





Air-Way Pump & Equipment Company 
Allbright-Nell Co., The 

Altenpohl, Inc., W. F. 

‘American Hair & Felt Company . 

American Spice Trade Association. 

Anderson Company, The V. D. ......... Front 
Atmos Corporation 


Barliant and Company 
Bunn Co., B. H. 


Cannon & Son, Inc., H. P. ..........0c00sas0e 

Chevrolet Division of 4 
General Motors 

Cincinnati Butchers’ Supply Company, The 

Cudahy Packing Company, The 


Dole Refrigerating Company 5 
Dow Chemical Company, The .................... 
Drehmann Paving & Flooring Co. ............... 
Dupps Co., The er 


First Spice Mixing Company, Inc. ............... 
Ford Motor Co. : 


Gebhardt’s Controlled Refrigeration Systems ..... 1" 
Globe Company, The d Co 
Griffith Laboratories, Inc., The 


Hays & Co., Miller 

Hess-Line Company 

Hoffmann-La Roche, Inc. 

Howe Ice Machine Co. 

Hubinger Company, The 

Hygrade Food Products Corporation 


Julian Engineering Company 


Kadison Laboratories, Inc. 
Keystone Casing Supply Co. .................0008 
Kohn Company, Edward 
Kold-Hold Division, 
Tranter Manufacturing, Inc. 


LeFiell Company 


Mayer & Sons Co., Inc., H. J. ..........--c0cuum 7 
Meat Packers Equipment Co. .................008 
1g. leo ay | a 
Mitts and Merrill 


Paterson Parchment Paper Company 
Presco Products, Inc. 


Rabe OM te eS ce 5 VON 5 i oda cc 26 
Sioux City Dressed Beef, Inc. ................0008 
Smith’s Sons Co., John E. 
Solvay Process Division, ; 
Allied Chemical & Dye Corp. ................45 ; 
Superior Packing Company 
Swift & Company 


OOH Fle Ws aici ek Sead atk es 5 $ shea bn Be 11, 
Townsend Engineering Company i 


U.S. Industrial Chemicals Co. k 
U.S. Slicing Machine Company, Inc. ............- : 
United States Cold Storage Corporation 
United States Rubber 
Union Carbide Corporation, 

Visking Company Division 


Visking Company, : 
Division of Union Carbide Corporation ........ 5 


Wallerstein Company, Inc. 

Warner-Jenkinson Manufacturing Company 
Western Buyers 

Williams Patent Crusher & Pulverizer Co. ........ 0 


While every precaution is taken to insure accuracy, we 


guarantee against the possibility of a change or omission is 
this index. 














ood ccetpene ay cae serene with you. The 


are designed to you do your work more service hey | 

economically and to help you make better pot ad which 
can merchandise more profitably. Their advertisements 

opportunities to you which you should not overlook. 
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